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From An Investment Standpoint 


An investment is something in which a part or whole of 
your finances are tied up. Period of*investment. doesn’t alter 
the fact of it’s being there, or entitle it to a change of name. 
But it’s there to make or lose for you, even if it’s only 
over night. ? 


Every. dollar, in every investment, should be regarded 
even more seriously. than the total.amount involved. If you 
work from that viewpoint. you_will. get more real earning 
power from your investment than you ever did before. 


In buying cans, the same truism applies. Invest in cans 
from the standpoint of merit, uniformity and quality of the 
individual can; the millions will take care of themselves. The 
success of the canner depends on the product, plus the 
container, and on the quality of each, as one, rests glory, 
honor and profit. 

Think it over. 
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AMERICAN CAN COMPANY 


Chicago New York San Francisco Montreal 


With offices i every large city 

















SECRETARY--JAS. M. HOBBS. CHICAGO, 


ILL. 
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‘W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


341 River St.——CHICAGO 





Wholesale 
BROKERAGE AND COMMISSION 


Branches: San Francisco, Boston, New York 
and Los Angeles 


Pacific Coast Products 
326 River Street, Chicago 





GENTRY & THROCKMORTON CO. 


Canned Goods and Dried Fruit 
BROKERS 


1313 Union Ave., Kansas City 


fi ints in Missouri, Kansas, Okla. 
. Jtgecieaa = ‘me. and Nebraska. 





E. C. SHRINER 6 CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 


GANNED GOODS AND CARS 


BALTIMORE, MARYLAND 





DALLAS MERCANTILE CoO. 
‘Brokers and Manufacturers’ Agents 
OFFICES 

Mercantile Co., Dallas, Texas. 
ests: roterate co. ShioeCt 0: 


TRAVEL MEN DALLAS, TEX. 





the Tatman Thompson Co. 


WHOLESALE 
Brekerage and Commission 





NEW ORLEANS, LA 


‘Zend us your offerings. Cover jobbing points 
im Louisiana and Mississippi. 


EDWARD P. SILLS 


Packers Agent and Broker in 


CANNED GOODS 
326 RIVER STREET, CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 


John R. Adams & Co. 


BROKERS 
Canned Goods—Dried Fruit 


BEANS of all Kinds, Foreign 
and Domestic 


224 N. Wabash Ave. Chicago, Ills. 








J. S. McAlister 
WHOLESALE 
GROCERY BROKERAGE 


406 Keller Building 
LOUISVILLE, KENTUCKY 





fT. Jd. O°BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


326 RIVER ST., CHICAGO 











Smith-Webster Company 


CANNED GOODS BROKERS 


AND 


COMMISSION MERCHANTS 


HIGH GRA!E TOMATOES BEL AIR, 
AND CORN MARYLAND 


Flannery & Hobbs 
BROKERS 


326 River Street, 





Chicago 





WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
422 N. WABASH AVE. CHICAGO 





The Buning-Larger Ce : 
Brokerage and Commission 


CANNED GOODS AND 
DRIED FRUITS 


Advances on Consignments 
Correspondence Solicited 
118-20 South Alabama Street 

INDIANAPOLIS, END. 





E.L. STANTON &CO. 


Brokers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, MO. 


MOORE-HOLBERT COKPANY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Duluth 
and Tributary Points 








GETTYS BROKERACE Co, 


‘SUCCESSORS TO 
GETTYS & CILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROGERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





SEAVEY & FLARSHEIM 


CANNED GOODS 
Kansas City, Mo. St. Louis, Me. 
Omaha, Neb, 


St. Joseph, Mo, ; 
St, Paul, Minn, Wichita Kaa, 


Cover All Jobbing Centers Adjacent te 
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Canned Goods Brokers and Commission Houses 
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The J. Mc. PAVER COMPANY 
BROKERS 


Exclusively in 


CANNED GOODS 





Address all Correspondence 
to 


CHICAGO, ILL. 


311 River Street 
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(.W.BAKER & SONS 
Canned Goods Brokers 


ABERDEEN, - MARYLAND 





Our Specialties: 


CORN AND TOMATOES 
NULL & CAREY 


Canned Dried 
Goods *"™ Fruits 








128 So. Frent St., PHILADELPHIA, PA. 


‘ Brokers exclusively: buy no geeds 
j for our own account 





PIGKRELL & GRAIG CO. 


Incorporated 


BROKERS 


CANNED GOODS’ DRIED FRUITS 


129-131 North Second Street 
LOUISVILLE, KY. 


B. F..MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 


Brokers in Canned Gouds, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 
Correspondence Solicited 








C. J. SUTPHEN & CO. 
BROKERS 





PICKLES, TOMATO 
SAUER KRAUT PRODUCTS 


222 N. Wabash Ave,, Chicago 





SAM BAER & CO. 
Brokerage and Commission 
Canned Goeds and Dried Fruits 


OCORRESPONDENCBS SOLICITED 


183 N. Wabash Ave., Chicago 




















Farnum Brokerage Co. 


Merchandise Brokers 


(INCORPORATED) 


















INDIANAPOLIS 
WE COVER THE UNITED STATES 








Kansas City, Mo. 
ns 
We sell canned goods and everything. 
Have our own warehouse. New ac- 


counts solicited. Particular attention 
given to the introduction of new goods. 


Write to us. 





























Charles S. Trench & Co. 





FRED STRUBLE 


Merchandise Broker 





PIG TIN AND 
TIN PLATE 


81 FULTON STREET 






NEW YORK 


CANNED GOODS 
DRIED FRUITS 
































McAlester 


Oklahoma 
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Patented 9 
Nov. 19th, 1901 Stevenson & Co s. 
June 20th, 1905 : 
July 4th, 1911 





Latest Improved 
Lock Seam Body 
Forming Machine 


For locking and forming the bodies of 
round, square or irregular shaped cans. 


The cut illustrates our latest im- 
proved lock seam body forming ma- 
chine, which machine has a capacity of 
not less than 50,000 perfectly formed 
and locked bodies per day of ten hours. 
The machine is the latest improved, up- 
to-date and is superior to any on the 
market. It is simple in operation and 
constructed of the best material. It 
is of best workmanship, and fully guar- 
anteed, and has a host of satisfied users, 


The cut shows machine without sol- 
dering attachment. We furnish it with 
or without soldering attachment, as 
desired. 


Prices on application. 


Manufactured by 


STEVENSON & CO. 


601-7 S. Caroline St. . Baltimore, Md. 

























































Sa é 
Patents Pending 
Ams New No. 68 Double Seamer 











Get Your 1912 Perspective 


The time is at hand to take a perspective for the com- 
ing year and to plan for the expansion that will surely 
come to the successful Canner who has his eyeopener 
about him. 

All over the country, owners and prospective owners of 
Canneries will be asking which DOUBLE SEAMERS 
have given the greatest satisfaction aid measured up to 
the present day requirements during the past year. 


Take our word for it, there'll be only one reply—the 
man who knows will tell you and say it without hesita- 
tion: “Ams No. 58 and No. 68 DOUBLE SEAMERS 
they are the greatest ever placed on the market.” He 
isn’t afraid to back up this statement either, for he 
knows that he has “AMS” arantee back of it. The 
largest builders of DOUBLE SEAMERS in the world. 

Now, a word or two about these DOUBLE SEAMERS. 

The No. 58 and No. 68 Automatic DOUBLE SEAMERS 
will seal all standard size cans, and have these special 
claims of superiority over all others, and this consists 
in the numerous Sg vy that can instantly be made 
by simply REMOVING the ROLLER RING and REPLAC- 
ING it with the size of the ONE DESIRED to be used 
for ANY PARTICULAR SIZE CAN. 

These two DOUBLE SEAMERS will seal can tops on 
bodies 14-in. high and 2-in. diameter up to one gallon : 
and over. The SCOPE in the range of the possible 
changes is instantly appreciated. The machines have 
po feed tables to conform to any. size can to be 
seamed. 

In the No. 58 the CAN STANDS STILL. The No. 68 
DOUBLE SEAMER is built for hand feed, or treadle, and 
it is optional with the purchaser in selecting the style 
of machine that best suits his requirements. For this 
reason it is essential that he express his needs before 
ordering a machine. 

These machines are BY NO MEANS confined to any 
PARTICULAR CLASS of cans. The operation of these 
Seamers is SIMPLE. The cans are placed on the base- 
plate with the cover, the treadle is depressed, and 
INSTANTLY the CAN engages the rollers, making @ 
CLEAN and tight DOUBLE SEAM. We are in business 
to answer your questions. 


MAX AMS MACHINE CO 
Mount Vernon, N. Y. C., U. S. A. 


41 Corso Dante, Turin, Italy. 
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® Bliss Compound Applying Machine 


Simplicity and speed are features of this machine, which is used 
for applying on round tops and bottoms used for Open-Top Cans, 
the- necessary compound to obtain an air-tight joint. There are 
no valves to get out of order, no air compressor to claim attention. 












The tops and bottoms are fed into a dial, and automatically carried 
into the machine, where the proper amount of compound is 





discharged. 


The machine will handle work from 2 to 5 inches extreme diam- 
eter of cover. The daily capacity depends on the diligence of the 
operator in feeding. An output of from 60 to 80 covers per 
minute can be easily obtained: The machine operates successfully 
with almost any compound. We build a larger size machine, 
No. 2. 


Write for full details, 








Te wn 5 Cammmemieleiimimbalion ON REQUEST, CAN MAKING MACHINERY GATALOGUE NO. 140 
E. W. BLISS COMPANY 
33 Adams Street Brooklyn, N. Y., U. S. A. 


Representatives for Chicago and vicinity: STILES-MORSE CO., 562 Washington Bivd., Chicago, Ill. 


applied in the proper place, after which the work is automatically 





—_| 















AUTOMATIC TOP AND 
BOTTOM PRESS No. 30 


This style Automatic Press, when equipped 
with tops and bottom ‘dies as shown in il- 
lustration, has sufficient capacity to supply 
ends for any Can Making line. 
















It is also constructed so that tops and_.bot- 
toms ‘may be fed direct to rae ad Ma- 
chine, after being cut out, th y elim- 
inating dny further handling. 








The feed is entirely automatic in the han- 
dling of the stock, and registers the cuts 
closely and accurately It is’ adjustable 
for different sizes. 
















Write for further particulars 


McDONALD MACHINE COMPANY 

“4 _ Manufacturers 

my MODERN HIGH SPEED CAN MACHINERY 
32nd Street and Shields Avenue CHICAGO, ILL. 
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American Coke and American Charcoal 


TIN PLATES 


These products are made from select materials, by skilled labor, under the best 
conditions, and are everywhere recognized as the Standards of Tin Plate. 
Specially adapted to the manufacture of tinware and to the canning interests. 
Manufactured in grades and coatings suited to every purpose. 





American Coke 


American Best Coke 

' American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal. 
American AAAA Charcoal 
American AAAAA Charcoal 


Above classified according to the amount of coating. 
American Coke is an everyday plate, made better 
to-day than ever before. Specify the standard brands 
—AMERICAN. Write nearest District Sales Office 
for full information and quotations. 


American Sheet =a Tin Plate Company 


General Offices: Frick Building, Pittsburgh, Pa.. 


DISTRICT SALES OFFICES 
Chicago Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York Portland St. Louis 
Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS COMPANY, New York City. 
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Ayars Machine Company, new ‘tersey 















CORN SHAKER 


For Shaking the Cans of Corn before Shipping to give 
it a creamy appearance 














BRIGHTEN 
OVER YOUR CANS 
500 WITH AN 
AYARS CAN 
IN USE CLEANER 














Ayars Machine Company 


SALEM, NEW JERSEY 


BROWN, BOGGS COMPANY, Ltd., Hamilton, Ontario, Sole Agents for Canada 
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The query ‘How to increase 





the consumption of Canned 














Goods” was answered by the 
word “QUALITY.” The 
Prime Factor in producing 

t “QUALITY” has been 
the “SANITARY CAN,” 


which type of container is 























manufactured by us and im ~ 


tated by others. 


SANITARY CAN — J 


General Offices : FACTORIES : 
FAIRPORT, N. Y. Fairport, ‘N. Y. Indianapolis, Ind. Bridgeton. 


w York Office SANITARY CAN COMPANY, Limited, 
wa 7 WEST FOURTEENTH ST. Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENT 
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YEARLY SUBSCRIPTION RATES 
ited States, its possessions and Mexico, also Canada, 
ip the Wee United Kingdom, Europe and all countries in the 
fatversal Postal Union, nes. 00, postage prepaid. Single copies, 


1@ cents. 





DISCONTINUANCES 
over one year in arrears i * + 2 a 
accordance with the new postoffice ruling. 
tinue mone be accompanied by payment to — In west. 
ing in address please give old as well as new address. 


ADVERTISING RATES 
Advertising rates will be furnished en application. 


TERMS 
Cash with order for firms not rated or with whom we have 
aot established credit relations. Bills for advertising and sub- 
cri are NET CASH—no Seas allowed. All accounts 
sub. to sight draft after 60 days 


Rem hould = ae ne ft, Exp r Posta) 
ittan sho made by Ta ress ‘0 osta 
Money Ord Order, Registered Letter or International 20." Order, 
made payable to THs CANNER PUBLISHING ong, all 
remittances to No. 222 N. Wabash Av., Chicago, U A. Cur- 
rency mailed is at aneeee 


TIME SCHEDULE 














Time of issue, Thursday of each week. Advertisi forms 
close on Monday. Advertisin, a, @ — be in by the Monday 
preceding date of issue. proof 3, copy should be 
received one full week in eavanse 4 of publication. 

CORRESPONDENCE 





bjects of interest to the trade is 
will observe the followi 


pupeepen Sones upon all su 
py L—— ——4- wi 


rrespondence, writers wi 
regulations: Communications must alwa 
the writer’s name, as no attention is at 
A designating mark will be used where to ubitel 
a b Ke iy ’ Pint aes _ ~ = -y invited to 
jen ut all interes are co y use 
cor covamns freely. 


* Entered es seconéd-elase matter, March 21 
st Chicage, Illineis, under Act ef M 





1896, ral fer 3 the * rand Office 





Publicity is the Big Idea. 


* * * 


Don’t forget, speak of your product as canned 
FOOD. 
* * * 
If you happen to have a surplus, take no chances 
on improper storage. 
* *& ok 


Subscribe for THe CANNER if you wish to encourage 
the good work of publishing a twenty-four carat 
_ journal of the canning industry. Advertise in THE 
Canner and you will be helping yourself in business 
and the publishers to make their paper more attractive 

_ and of greater practical value to the trade. 


Every label that misrepresents the quality of the 
food in the can is an obstacle in the way of increased 
consumption. 

* * * 

“Supply and demand” is the thing to consider when 
forecasting the canned food market. They always 
control in the end. 

*x* * * 

In working for increased consumption of canned 
foods, Publicity is also working for increased profits 
in packing them. 

* * aK 

If the avetage tomato pack of the last six years 
approximated 10,100,000 cases, why isn’t it reasonable 
to expect a famine in this article by July 1, 1912? 
High prices won’t prevent it. 

* * * 


It takes a tremendous quantity of canned foods to 
meet the requirements of a country containing 93,000,- 
000 people. This is something to be remembered by 
packers who hold some surplus stock. 

ok 2K * 


A glance at the figures representing the country’s 
tomato pack during several years past reveals that 
the production of canned tomatoes has. steadily de- 
creased since 1907. In that year the pack totaled 
13,407,476 cases. In 1908 it was 11,479,000 cases, 
or approximately 2,000,000 cases less. In the follow- 
ing year, 1909, it again fell off, this time 500,000 
cases, to 10,984,000 cases, and the next year, 1910, 
there was a decrease of almost 3,000,000 cases, the 
output being only 8,031,000 cases—and it isn’t certain 
that this year’s pack totaled even that figure. The 
situation must be very strong when production of a 
popular article of food has decreased steadily through 
a period of four years, during which population has 
increased better than a million a year and all canned 
foods have gained in popularity. Curiously, the pea 
pack fell off every year during the same period. In 
1907 the United States produced 6,505,000 cases of 
peas. The following year the pack was nearly a 
million cases smaller, or 5,577,000 cases. In 1909 
there was a further falling off of about 550,000 cases, 
to 5,028,000, and last year the total output of peas 
was reported by the National Canners’ Association 
as only 4,137,000 cases, or a shade less than two- 
thirds the size of the 1907 pack. The scarcity, how- 
ever, is very apparent. 


' 
‘ 








SIBLEY WAREHOUSE & STORAGE C 


Telephone, Central 790 and 791 


! We selicit your STORAGE. Our Warehouses are in the center of the Jobbing District. Rail and Water cennections, no switch- 
Warehouse Receipts are Accepted by All Bankers. 


ing charges. Rate of insurance, 42 cents. Our 


825 North Clark Street, 
CHICAGO, ILL 
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TO THE TRADE: 








Each fall since we started in business, it has been our 
pride and pleasure to thank our friends for their liberal patron- 
age during the season just closing, and this year we desire to 
emphasize our appreciation. 

We have made and shipped more cans this year than in 
any previous one, and we have given our friends the best cans 
and the best service. We are splendidly equipped to take care 
of your fall and winter packing in any style of can wanted, 
either regular Soldered Cans with Soldered Hemmed Caps 
or Open Top Cans, as you may prefer, and we will be delighted 
to receive your orders. 

Againithanking you for your valued business, we remain 








Yours very truly, 


CONTINENTAL CAN COMPANY, 
THOS. G. CRANWELL, President. 
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World’s Food Suppliee Are Short 


STATEMENT, extremely interesting to food been forced to care for them to another'year. You can put 
producers and distributers, is that made a few ae ee ee eee everything that is raised to eat— 
days ago by L. J. Friedman, of this city, to the : i ‘ : , 
Chicago Record-Herald. It is. his opinion THE CANNER, too, is a bull on “everything that’s 


: raised to eat;” for man, at least. We aren’t so well 
that reserves of food for man and beast will be lower_ ; ; nee ; 
the world over next spring than the present generation informed regarding the situation as to supplies for 


rer seen. We quote from Mr. Friedman’s state- qomtetic aniiunls. : 
has ever seen. q ort The year has been abnormal as to moisture and 
ment : temperature, and crops the world over were affected. 
There were no tains in Europe from June 10 to September [n canned food, which comprises the greatest part of 
18, and no important cessation in the heat. Wheat, nevertheless, the reserve for man, stocks are below the average, 


e through in reasonably good shape and rye in fair shape eee 
peep hy these exceptions practically everything in the line of While it is reasonable to expect a larger demand than 


vegetation proved a failure. Germany’s hay crop will not be 25 usual, because of the shortage and correspondingly 
per cent of last year, her potato crop is a complete fail- higher prices on foods other than canned. Man has 


ure in many sections and very nearly a failure elsewhere. ae : ; 

The government had great trouble in securing sufficient hay aoe and — he cannot obtain in one direction he 
for its cavalry horses last month in a number of districts Wl! in another. ; : 
in which they were garrisoned. When I left Berlin bran We believe there will be a very large deniand for 
was selling at the same price as flour and hay at the same canned vegetables and other lines of canned foods 
price per pound as wheat. The German and Austrian gov- between now and the next canning season. Corn, it 


ernments will have to take care of a great many of the 
farmers until another crop. At least 10 per cent of the S¢emsS, was what may be called a large pack, but the 


farmers are already in charge of the government, which has demand, too, will be large. 





“Ptomain Poisoning” Not Due To Ptomains 


IKE many names given hastily or carelessly, this view that they take any part in the production of food- 
L term is now known to be inexact as generally poisoning, it cannot be stated as a definitely ascertained 
applied. An article contributed to “The Hospi- fact that they never exert any influence. This defini- 
tal,” a London publication, under date of tion at once excludes from the category of food- 
August 19, by Dr. H. J. Hutchens, Professor of poisoning all cases of poisoning following the con- 
Bacteriology in the University of Durham, brings out sumption of food contaiing arsenic, lead, strychnin, 
quite clearly that the symptoms of poisoning often or other well-defined chemical substance;whether 
attributed to some article of food are not due to administered intentionally for criminal purposes or 
ptomains, but to toxins formed by bacteria; that taken by accident. On the other hand, the generally 
sometimes these toxins are in the food before it is accepted use of the term does not include such dis- 
eaten, but more often only the bacteria themselves eases as enteric fever, Malta fever, etc., though these 
are there, and it is their activity in the digestive organs are also the direct result of eating food specifically 
that causes the serious or even fatal symptoms usually contaminated with the organisms of those diseases.” 
described as ptomain poisoning. Dr. Hutchens writes: This is an excellent, and we may say, authoritative 
“The term ptomain poisoning is inexact, because it explanation of what ptomain poisoning really is. 
leads by inference to the assumption that the symp- Reading it carefully we gain from it additional knowl- 
toms are due to ptomains, while, in fact, as will be edge of a subject which, through the ignorance of 
shown, these substances are not the cause of the the general public and, it would seem, a goodly por- 
disease. The word ptomain was introduced by the tion of the medical profession in the United States, 
Italian toxicologist Selmi, to describe certain chemi- has become a matter of great interest to canned food 
cal substances more or less allied to the vegetable packers. We do not directly charge the American 
alkaloids which had been found in putrescent meat medical profession with ignorance of ptomains yet 
and decomposing albuminous matter. . . . the average physician seems unable to disassociate 
“They are found in only very small amounts in ptomain poisoning from canned foods, and for this 
decomposing animal matter, and it is only when meat __ there is no warrant. 
is in so advanced a stage of decomposition as to be 
totally unfit for human food that they are present at “CANNED GOODS” A MISNOMER. 


all. Moreover, many of the ptomains are nonpoison- PE SS ET EP UES I ale 
ous, and th iori S : rom the ress by Hugh S. Orem ‘ore the Asso- 
¢ majority of those that act as poisons ciated Clubs of Domestic Science, Sept. 21, 1910. 











exert their influence on the nervous system rather I desire now to record a strong objection to the 
than on the alimentary system. . . . common use of the term “canned goods” when canned 

‘Food poisoning is, therefore, the result of the food is meant. It is an inappropriate term, quite as 
action of the specific toxins of bacteria on persons much so as to refer to a woman ag a “female.” 


“Canned goods’”’ may mean paint, oil, or sand or soap. 
Our conception of food should be higher than mer- 
handi Cc d food is a better term; it elevates 


who consume meat or other food infected with living 
organisms or their toxins, or both. The non-specific 








products should also, perhaps, be included; for the thought, even though it may not affect the palate. 
though the evidence so far available is against the 

















TINPLATE-SANITARY GOLD LACQUER 


Phoenix-Hermetic Company, 2444 W. 16th Street, Chicago, Ill, 



























THE CANNER AND DRIED FRUIT PACKER. 








| News of the Canners’ Associations 





 —— 





Schedule of Canners’ Meetings. 

Indiana Canners’ Association, annual meeting, Indianapolis, 
November 9 and 10, at Claypool Hotel. 

Executive Committees, National Canners’ Association, Na- 
tional Canned Goods and Dried Fruit Brokers’ Association, 
Canning Machinery and Supplies Association, Chicago, Novem- 
ber 1 and 2, at Hotel Sherman. 

Fall meeting Western Canners’ Association, Chicago, Thurs- 
day, November 16, at Hotel Sherman. 

Interesting Program for Annual Meeting of Indiana Canners’ 
Association. 

The officers of the Indiana Canners’ Association have ar- 
ranged an interesting program for the annual meeting to be 
held at the Claypool Hotel, Indianapolis, Nov. 9 and 10. Some 
of the papers to be read are entitled ‘‘ The Good of the Order,’’ 
by W. C. Smith, vice-president; ‘‘The Ten Plagues of the 
Canner,’’ by Richard M. Milburn; ‘‘Some Things that In- 
terest a Broker,’’ by J. H. Buning; ‘‘ Selecting a Trade Mark,’’ 
by C. R. Lane, assistant secretary of the Trade Mark Title Co. ; 
‘*The Manufacture of Tomato Pulp.’’ by Mr. Shirk, of Tipton, 
Wm. Hapgood, of Indianapolis, and Chas. F. Loudon, of Terre 
Haute, Ind. 

The officers have sent out the following invitation to canners 
in the state of Indiana: 

WANTED! !. WANTED!!! 

Every canner, packer, broker, can manufacturer and kindred 
associates, identified with the canning and packing industry, to 
attend a two-days’ session of the Indiana Canners’ Association, 
annual meeting, November 9th and 10th, Claypool Hotel, In- 
dianapolis. ' 

P. S.—American Can Company will give a theater attraction, 
evening of the 9th. 

CHAS. LATCHEM, President. 
CHAS. M. MARTZ, Sec.-Treas. 


Association Officials Gather in Chicago This Week. 

There is quite a large gathering of canners’ association 
officials in Chicago this week for a joint meeting, mainly for 
the purpose of considering the program for the next national 
convention, to be held at Rochester, N. Y., the second week 
in February, 1912. The Executive Committee of the National 
Canners’ Association held a meeting at the Hotel Sherman 
yesterday’ and will meet again today, jointly, with the execu- 
tive committees of the Canning Machinery and Supplies Asso- 
ciation and the National Canned Goods and Dried Fruit Brok- 
ers’ Association. A report of these meetings will be published 
in next week’s CANNER. 


Pearson’s Magazine Retracts. 

An article appeared in the February number of Pearson’s 
Magazine, which was read and freely commented upon at the 
Milwaukee convention. Exception was taken to it by the Na- 
tional Canned Goods and Dried Fruit Brokers’ Association, and 
the following telegram was sent: 

Milwaukee, Feb. 10, 1911. 
Editor, Pearson’s Magazine, 
The Pearson Publishing Co., 
New York City. 

The National Canned Goods and Dried Fruit Brokers’ Asso- 
ciation in convention assembled passed the following resolu- 
tion: Resolved, That the article in Pearson’s Magazine for 
February, 1911, entitled ‘‘Every Day Foods That Injure 
Health,’’ contains statements as to the wholesomeness of canned 
goods and the honesty of producers which are grossly false and 
constitute a libel on the canning industry. Such statements 
ean only be attributed to the author’s dense ignorance of his 
subject. We protest against such misrepresentations and call 
upon the editor of the magazine for a publie retraction of the 
false and libelous statement. 

CHAS. S. JONES, President, 
JAS. M. HOBBS, Secretary, 
National Canned Goods and Dried Fruit Brokers’ Assn. 
To the above the editor, Mr. John Thompson, replied: 
You speak in general 
terms. You merely say the whole article is false. That is a 
favorite method of denial employed by persons who do not care 
to go too deeply into a subject. We do not mean to say that 
that is your reason for being general, but the generality in itself 
does not give us anything on which to base the ‘‘retraction’’ 
for whieh you ask. The purpose of that article was to inform 
the public—to be useful and helpful. It was the result of sev- 





eral months careful investigation. We do not believe it containg 
false statements. 

One great firm in New York—a firm which prepares about 
1,000 varieties of food—has said that we might have gone 
much further in our description of bad practices among food 
producers. So we have reason other than our confidence in our 
own investigators to believe that your telegram is prompted by 
the indignation of honest men who have too much confidence in 
some other men in the same business. 2s 

We invite you to advise us specifically wherein the article 
contains misstatements of facts. We repeat, the sole purpose 
of the article was to be helpful to the public. The artiele 
certainly will not be helpful to the public if it is not truth, 
Therefore, we shall be very glad to carefully consider any 
specific misstatement to which you will direct our attention, 
We hope that you understand we cannot give much attention 
to such a general declaration as that embodied in your tele- 
gram. 

A copy of this letter is sent to the other signer of the tele- 
gram. We shall appreciate a prompt reply, and may we now 
express our deep appreciation of your interest in‘ this magazine, 

Yours very truly, 
(Signed) JOHN THOMPSON, 


Atter some correspondence the entire matter was turned over 
to the Bureau of Publicity of the National Canners’ Associa- 
tion, which arranged with Mr. Thompson for a personal inter- 
view, but on account of pressure of work at the office, the 
Director of Publicity was unable to take it up except by letter. 
He also referred the case to Dr. Crampton, of the Institute of 
Industrial Research, and a communication was addressed from 
him to the editor. . 

On June 14th the Bureau of Publicity received the following 
letter from Mr. Thompson: 

Mr. Frank E. Gorrell, 
_ National Canners’ Association, 
Bel Air, Md. 


Dear Sir— 





Please let me refer to 
your letters concerning an article which appeared in the Febru- 
ary issue of this magazine. 

After careful investigation I believe that your criticism is 
justified and that we should correct the statements you criti- 
eised. It appears that sulphites and saccharine have both peen 
used extensively in canning corn, but that agitation against 
these things has so much restricted their use that the practice 
cannot be called extensive now. In fact I suppose it can be 
said that the practice no longer exists at all. 

Have you any suggestion to make as to the wording of the 
correction? We should like to make it as brief as possible. 

Yours very truly, 
JOHN THOMPSON. 

A correction was finally agreed upon and accepted. 

On page 638 of Pearson’s Magazine for November, there is 
the following article in double-faced type: 


In an article enitled “Everyday Foods That Injure Health” 
which was published in Pearson’s Magazine for February, 
this statement was made: “It is possible to take old, yel- 
lowed corn, pass it through sulphur fumes and have pearly 
white kernels. And if the corn has also lost its savor, that 
does not bother the packer a bit. He puts in a drop of 
saccharine, a coal tar product five hundred times as sweet 
as sugar and one-twelfth as costly, and behold his corn is 
sweet. When you open a can of succulent-looking corn 
you have no way of telling whether or not the stuff is what 
it appears to be.” 

The National Canners’ Association protested that this 
statement was not true. It said that canners used neither 
sulphites nor saccharine in preparing canned corn. 
government officials who are charged with enforcing the 
pure food law say that both sulphites and saccharine were 
used for bleaching and sweetening canned goods, among 
which was corn, but that the practice has now been prac- 
tically discontinued. It appears therefore that the article 
was mistaken in its reference to such a practice in the pres- 
ent tense. According to the best authorities, neither 
saccharine nor sulphites are now used to any extent by the 
canners of this country in preparing corn. 

This may be considered the most important case the Bureau 
of Publicity has undertaken, and on account of the large circu 
lation of the magazine, this retraction will receive wide pub- 
licity, and we commend Mr. John Thompson, editor, for his 
fairness. 
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galvanized. 





Standard Link-Belt Conveyor 


Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 

Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 

Our equipment for supplying machinery in our line comprises the most extensive 

pattern list and the widest range of manufacturing facilities of any concern in the line. 


Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


Eastern Sales and Engineering Office—Fulton Buildmg, 50 Church Street, New York 





Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 


Caldwell’s Helicoid Con. ACMAALADAWBE ALAL AS 
veyor, a perfect spiral HVEVLYVYIVcVOVIVOD 


with continuous flight, no laps or rivets. Furnished black steel or 








H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 

















MAKERS OF SAUER KRAUT! 


Do you know that you can get top-notch prices for your product when you have 


salted it with 


WORCESTER SALT? 
WHY? 


BECAUSE Worcester Salt turns out Kraut that is cleaner, whiter and finer than 


can be made with any other salt, and 


BECAUSE there is no bitter taste in Worcester Salt to give a bitter flavor 


to the kraut. 
You can bank on it, that 


TOMAKE THE} BESO T 


Write us for prices 


Worcester Salt Company, 168 Duane St., New York 


Offices in Chicago, Columbus, Boston, Philadelphia, San Francisco 
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Selections from the Weekly Canned Foods Circulars Issued by Prominent Commission Firms 
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By Wm. Silver & Co., Inc., Aberdeen, Md. 

Tomatoes—W hile the demand for tomatoes dur- 
ing the past week has been active from certain quar- 
ters—yet there has been an effort to buy at a lower 
price than that which has been generally quoted. A 
few sellers have been found who are willing to accept 
occasional business on the basis of 95 cents for 3s 
tomatoes. These have been exceptional. Most of the 
sellers are asking 9712 cents, and some $1.00, f. o. b. 
factory. It is difficult to obtain goods of desirable 
quality under the higher quotation, and with the appar- 
ently small surplus in packers’ hands it is only reason- 
able to suppose that the market must advance later 
when the cold weather comes and the consumption 
naturally increases, which must deplete stocks in 
jobbers’ hands—which must in turn be replenished 
—so what will be the story and the market on toma- 
toes between now and the next packing season, time 
alone can tell. 

Corn—There is quite a good demand for cheap 
corn, and as this grade of packing is being cleaned 
up it is natural to suppose that there will be a better 
demand for better grades. The cheap offerings have 
held the market quiet on goods of better quality, 
although those fortunate enough to possess the latter 
have in the main held prices firmly, and notwithstand- 
ing the predictions of a tremendous pack, it is worthy 
of note that prices on good grades of reliable brands 
have  scarcely—if at all—receded from opening 
quotations. 

The natural shortage in other staples may cause an 
awakening in the corn market at some unexpected 
- moment. * : 


By Thomas G. Cranwell & Co., Baltimore, Md. 

Tomatoes— Market is about the same with a good 
strong feeling. Light buying’ during the past ten 
days has had no weakening effect. We have not had 
this fall the customary reaction. There is quite a 
strong belief that we won't have it.. It is argued. that 
the steady advance during the past month or six 
weeks along side of pretty dull spells during that 
period, indicate very well the way the wind is blow- 
ing. If stocks in packers’ hands are as light as there 
is every reason to believe they are, the apparently 
wild predictions that are being-mad@ may come nearer 
hitting the mark than some people believe. 

Sweet Potatoes—Are advancing, and as usual, 


under the circumstances, it is rather unsatisfactory to 
quote prices. We have booked some orders this week 
for shipment from Peninsula points at $1.05 per 
dozen and it is doubtful if any more could be bought 
under $1.10, but positive business might get them, 
Baltimore market is strong: at $1.20 per dozen, 


* By Harry P. Strasbaugh, Aberdeen, Md. 

Tomatoes—Striking among the many ifs and ands 
that surround the packing of tomatoes are two notice- 
able facts to be recorded for the season of IQII: 
the failure to arrive of a glut week in raw stock and 
an early killing frost. The full moon of September 
arrived, spent its radiance and faded, but brought 
no over-abundance of fruit. The fruit was picked 
and the crop thoroughly garnered, help paid off and 
sent home, and still no frost to cut short the attempted 
claims of a normal pack. Equally worth recording 
is the certainty that the bulk of sales of canned 
tomatoes since the close of packing season have been 
made to canners to be applied on future contracts, 

Packers who are fortunate enough to have a sur- 
plus after filling orders booked early are experiencing 
no difficulty in carrying the stock in hand, notwith- 
standing that some buying centers seem to have reliable 
information to the contrary. 

The market so far this week is quiet but firm, and 
goods of standard grade are bringing full market 
prices. 

Corn—The past week has experienced more in- 
terest in corn; a better demand and inquiry being 
noted. Few, if any, corn packers are inclined to force 
sales, while the scarcity and high prices of -other 
vegetables are working to good advantage for the 
general corn market. The quality this year has been 
exceedingly good. 

Tomatoes—There has been a fairly good demand 
for the past week and considering the high prices 
tomatoes are bringing in all the primary markets, 
there is coming in a good volume of business. There 
are a good many inquiries and there is a good dedl 
of business pending, and this, we consider an indica- 
tion ‘of a steady demand and firm market, with a 
tendency upward. With prices on Indiana tomatoes 
the’ same as those being quoted by Maryland and 
Delaware packers, the entire country west of the 
Alleghanies will look to this market for their supplies. 








Paste-Gum-—Paste | 


——ALL KINDS FOR—— 
Hand Labeling and Machine Work | 








rite to 
. 2035-2037 Harrison St., 





| Western Paste and 


Gum Company 


CHICAGO 

















2ND HAND CANNING MACHINERY BOUGHT AND SOLD 


COMPLETE OUTFITS ALWAYS ON HAND 
The Bargain Center of the Country for All Kinds of Canning Machinery. 


A. K. Robins & Company, 116 Market Place, Baltimore, Maryland | 


Send for Catalogue 
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The Right Equipment for 
Handling all Materials in 
Canning Plants is es 


Weller methods and Weller 
products are used in many 
of the largest Canning 
Plants for handling: 


Green Corn, Husks, Cobs, 


Cut Corn, Tomatoes, 
Peas, Beans, Etc. Section of Double Strand Chain Conveyor. 


ENDLESS DRAG CHAIN CONVEYORS 


Very desirable for use in Canning Plants on account of their convenience and 
simplicity of operation. The WELLER line comprises all-styles and sizes. 





Write for estimates on machinery for any elevating, conveying or power transmitting 
purpose—and for the new 575-page Weller catalog. 


WELLER MANUFACTURING CO., CHICAGO 














| employees. 
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Ease Up a Moment 


while we explain how you can increase the 
efficiency of your machines as well as of your 





“THE REEVES” 


The Blakeslee Simplicity Can Righting Machine is 
ARIABI SPEED) TRANSMISSION rapidly coming to the front as one of the indispensable 
adjuncts to a modern Canning factery. Can yeu 


afford to do without a machine that will save its cost 


will : 
enable you to secure exactly the right degree tera: 


of speed, on the instant. 
A slight turn of a crank does the work. It never gets tired, it never makes a mistake, it never 
Do you es that this means an enormous gets eut of order and it saves labor and goods. 
amount y i 3? . : 
of waste turned into profits: Write for prices, etc. 
It Does. Let Us Explain Further. 


|REEVES PULLEY COMPANY Burden & Blakeslee 


COLUMBUS, INDIANA CAZENOVIA, N. Y. 


Branch, 39 South Clinton Street, Chicago 
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Pure Food Progress 
Rulings, Court Decisions, and Latest News and Views of Federal and State Food Departments 














Want Dr. Wiley at Head of Department of Public Health. 


The coming session of Congress, it is learned, will 
be marked by an effort to pass a measure providing 
for the creation of a Department of Public Health, 
with a cabinet -officer as it head. The American 
Medical Association is strongly committed to this 
plan, and is back of Dr. Wiley for head of the new 
department. This department would include various 
functions of the government whose activities relate 
to the public health, sanitation, and the like. Dr. 
Wiley, in any case, would have an overwhelming sup- 
port for the headship. 


Notices of Judgment Issued by Federal Board of Food and 
Drug Inspection. 

The Board of Food’and Drug Inspection at Wash- 

ington, has issued a large number of additional Notices 

of Judgment under the Federal Food and Drugs Act 


RECEIVER’S SALE 


The property of the Waukesha Canning 
Company consists of the following plants, in- 
cluding 3,600 acres of land in Rusk County, 
Wisconsin, also more or less personal prop- 
erty. 

Waukesha, Wis.—Daily capacity, 90,000 cans 
peas. 

Barron, Wis.—Daily capacity, 90,000 cans 
peas. 

Rice Lake, Wis.—Daily capacity, 120,000 
cans peas. 

Hampshire, Ill.—Daily capacity, 60,000 cans 
corn; 60,000 cans peas. 

Frankfort, Ind.—Daily capacity, 60,000 cans 
corn; 30,000 cans tomatoes. 

Sealed bids will be opened on Nov. 6th, 
addressed to the Receivers, c/o Morton, New- 
berry & Jacobson, Waukesha, Wisconsin. The 
property is to be sold for.cash. Further de- 
tailed information gladly furnished. Address 
W. H. Nicholls & A. B. Cambier, Receivers, 
341 River St., Chicago, Illinois. 


Very truly yours, 
W. H. NICHOLLS & CO. 





























of June 30, 1906, among them being the followi 
- n 
interest to readers of THE CANNER: g of 


No. 1095 refers to the adulteration and mis i 
tomato catsup shipped by the Leroux Cider & Vineet 
of Illinois. A fine was imposed because the product an 
tained putrid vegetable matter. sal 

No. 1097 refers to the adulteration and misbranding of 
blackberry jam, a product of the National Pickle & Cambie 
Co., of St. Louis, Mo. A fine was imposed because it - 
tained putrid vegetable matter. 

No. 1098 refers to the adulteration and misbranding of 
catsup, a product of the same company. A fine was imposed 
for the same reason. 

No. 1106 refers to the adulteration and alleged misbrand- 
ing of tomato puree found in the possession of G. M. Ahrons 
& Co., New Orleans, La. The product was condemned be- 
cause it contained putrid vegetable substance. 

No. 1107 refers to the adulteration of tomato pulp found 
in the possession of W. A. Gordon & Co., New Orleans, La 
The product was condemned because it contained putrid 
vegetable substance. 

No. 1110 refers to the adulteration and misbranding of 
vinegar shipped by the Queen City Cider Vi»egar Manufac- 
turing Company, Cincinnati, O. A fine was imposed because 
water had been added to the product. 

No. 1114 refers to the misbranding of evaporated milk of 
the M. & O. Milk Co., St. Louis, Mo. The product was re- 
leased under bond, because the cans did not contain the 
amount claimed. 

No. 1117 refers to the misbranding of condensed milk 
shipped by Libby, MeNeill & Libby, Morrison, Ill. A fine 
was imposed because the cans were under weight. 

No, 1119 refers to the adulteration and misbranding of 
cider vinegar shipped by W. J. Wilson & Son, of Washingten. 
A fine was imposed because it was imitation cider vinegar. 

No. 1120 refers to the adulteration and misbranding of 
cider vinegar shipped by the same firm. A fine was imposed 
for the same reason. 





TOMATO HARVEST IN CALIFORNIA DISTRICT. 


“The outlook for the tomato harvest in the Fuller- 
ton district of Orange county is for a better produc- 
tion than that of last season,” says the Los Angeles 
Times. “The total acreage devoted to the crop this 
year is 1,000 acres. The yield last year averaged 
five tons to the acre. Packing houses are paying 
growers $25 per ton, which is nearly double the price 
obtained last season at this time. Ninety-five per 
cent of the crop has been taken by the California 
Vegetable Union. The season will last till Christmas, 
barring frosts. Most of the crop goes to eastern 
markets, and is packed when half ripe. Women em- 
ployed in packing make from $15 to $18 a week. 
Tomatoes are wrapped like oranges, and run about 
twenty to the basket, four baskets to the crate and 750 
crates to the car. A carload would contain about 60,- 
000 tomatoes. The culls are sold to canneries for 
$7.50 a ton. Many orange growers are growing to- 
matoes between the rows of trees and netting a nice 
profit. The vines when plowed under make good 
fertilizer.” 
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NON-ACID SOLDERING FLUX 
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Garden City Laboratory, 


%% 
SOME OF ITS SUPERIOR FEATURES 
Non-fumous — Non-irritant — Non-corresive — Creat Sealing 
Efficiency—Productivity ef Seider Flow. 
its superiority fully proven by its adoption and use by many of the largest 
canners of America. 


4134 So. Halsted Street, Chicago, Ill. 
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a following letter from one “EOR YOUR PRESSING NEEDS” 


of our customers indicates 
the satisfactory service derived 
from our machinery and the ad- 
vantage of operating a cider 
press in a canning factory. 


Kansas City, Mo., 4/19/11. 


Hydraulic Press Mfg. Co., 
Mount Gilead, Ohio. 


Dear Sirs:— 

The press I bought of you last year has 

ven entire satisfaction, grated and pressed 
Xo 7 thousand bushels of suplse last year 
from peelings and cores that I hauled from 
Evaporator. Squeezed 3 gallon of juice per 
bushel, and from average apples we got 4 
gallons of cider. 

The evaporator for making boiled cider 
should be owned by all commercial orchards. 
Too much cannot be said in favor of your 
apple butter cooker and colander. Your 
machinery for working up inferior fruit and 
by-products is certainly all you claim for 





them. Very respectfully, 4 ie < ail a 
CHAS. H. VAN VLECK, “Spee eae eI O89) « 
CHVV/W Anderson, Mo. Te OE EE Nie si aoe 


Our catalogue No. 32—illustrating and describing Hydraulic Cider Presses ranging in juice capacity from 10 te 
400 barrels per day, and im pressure capacity from 15 te 500 tons—will interest you. Write for it. Catalogues 
containing special informatien relative te the manufacture of cider products—vinegar, pasteurized cider, apple 
butter, etc.—cheerfully furnished upon receipt of request. 


Eastern Office: 


sai contianot streer, Ew vork THE HYDRAULIC PRESS MFG. CO. se uncoun sve mount siLeas, onio 




















The 20th Century Gas Machine is thorough. 
ly automatic, does not require adjust. 
ment, delivers the same uniform quality of gas 
under the same pressure at all times, regardless of 
the extent to which the gas consumption may vary. 
X Machine will utilize the heaviest, and, conse- 
quently, cheapest Naphtha, which is capable of 
volatilization in a vaporizing Gas Machine. The 

line is not elevated and fed to the Converter 

gravity, consequently, our Cenverter never 
oods. It is impossible fer Naphtha or 
Gasoline to enter the Cenverter ef the 
20th Century Gas Machine unless air gees 
with it, and in exact ratie te it, consequently, 
the gas is bound te be of ene quality. We carry 
the gas very thin, make a all but intensely hot 
fire. Itis applied direct to the capping steels, and 
comes in contact with no other surfaces. 
There is no tinkering with this Machine, 
when ence instaled and adjusted to produce the 
desired quality 
of gas, ne fur- 
ther adjustment Y 


is necessary. 


There is not 


approval, you 
g privileged 
to retura it to 


20TH CENTURY GAS MACHINE 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 
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Canning Factory Notes 





Changes in Factory Ownership, New Plants Planned, Incorperatiens, Fires, Company — 





The Ziegler canning factory at South Muscatine, Ia., is 


running on pumpkins. 


It is reported that the capacity of the plant of the Ross- 


ville, Ill., Canning Co. will be increased next season. 


A reorganization of the Cuba Canning Co., Cuba, Ala., has 
been effected and the plant is to be operated on sweet pota- 


toes this fall. 


The Demeritt-Palmer Canning plant at Randolph, Vt., is 
It is reported that they 


in operation on squash and pumpkin. 
will pack apples next season. 


Haviland’s canning plant at Camden, N. Y., has closed 
for the season, finishing on pumpkin, of which a good-sized 


pack, we understand, was made. 


It is understood that stock has been subscribed for the 
establishment of a canning factory at Lupton, Mich., and 


that work on the plant will commence next spring. 


The Chase City Canning Co.’s plant at Chase City, Va., 
was destroyed by fire a few days ago. The plant was a total 


loss, amounting to about $120,000, with $36,000 insurance. 


A. V. Irvin has been chosen a director of the Pleasant 
Plains, Ill., Canning Company, in the place of M. B. Lee 
| Purvines, who is soon to depart to Old: Mexico to be gone an 


' indefinite time. 


J. J. Wilson & Co., Lake Village, Ind., has been incorpo- 
rated with $5,000 capital stock to carry on a canning busi- 
The incorporators were J. J. Wilson, F. W. Fletcher, 


ness. 
' and H. Mosher. 


A report under recent date from Owosso, Mich., said that 
‘*The Owosso Canning Co. is buying large quantities of 
apples from the surrounding country for canning purposes. 


The business is larger this year than usual.’’ 


The Big Stone (S. D.) Canning Co., has a new method of 


packing Golden Bantam corn, six cans in a carton. This is 


a fine idea that should result in increasing the housewives’ 


unit of purchase. When canned goods are put up several 
cans in a carton there is a suggestion to purchase more than 
one can at a time. 

The members of the Louisville, Ky., Commercial Club, 
»le on a tour of southern Indiana a few days ago, stopped 


at Greenwood and visited the plant of the J. T. Polk Canning 


Co. The Louisville Commercial men were much impressed 
with the magnitude of the plant, as well as the great care 
taken to maintain thoroughly sanitary conditions throughout. 

A recent report from Marion, Ind., said: ‘‘E. C. Me- 
Keever, manager of the T. A. Snider Preserve Co.’s Fair- 
mount factory, where chili sauce alone is manufactured, 
announced the factory there will be closed for the season, 
and the tomatoes on hand will be shipped to the company’s 








JOHN M. PAVER, Jr. 
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LEE BROKERAGE COMPANY 
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664 W. RANDOLPH STREET, CHICAGO 
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plant in this city and made into catsup. The season at Fai 
mount would not have closed for three weeks.’’ 

The fertilizer plant and shook mill of the Seacoast Can- 
ning Co., Eastport, Me., were destroyed by fire on October 
20, with a loss estimated at $60,000. In the fertilizer plant 
were several hundred tons of manufactured fertilizer, algo 
a large stock of partly and wholly manufactured box shooks 
all of which were burned. The fire was supposed to have 
started around a boiler in the fertilizer plant. About one 
hundred men were thrown out of employment. 

In our classified ad. columns this week will be found an 
offer by Wm. W. Vaughan, of. Vaughan & Co., Detroit, Mich 
to sell their cider and vinegar plant at Ypsilanti, Mich, This 
looks like a splendid opportunity for some man who desires 
to go into business,and The Canner understands that Wm 
W. Vaughan & Co. are prepared to make an attractive offer 
as to terms and payments to the right party. Mr. Wm. W. 
Vaughan does not contemplate retiring from business, but 
we understand, desires to be relieved of some of his responsi. 
bility. 

The following item is reprinted from the Pensacola, Fla. 
News: ‘‘An industry which means much for Pensacola is 
the Red Snapper Sauce factory. Aside from the fact that 
this plant gives regular employment to twenty-five or thirty 
people in the factory, the products of hundreds of acres of 
land are used and employment is given to great numbers of 
people who engage in raising the peppers, tomatoes, onions 
and other articles used in the manufacture of the sauce and 
eatsups. Since the factory opened for business, a little more 
than a month ago, it has had all the orders it could fill, has 
been running to capacity, and the business is steadily in- 
creasing. Thousands of bottles of the sauce are manufac- 
tured every day, and each bottle carries the Pensacola label. 
The Red Snapper Sauce has been well advertised throughout 
the South and East for a number of years, the factory hav- 
ing been formerly located at Centreville, Miss., and Pensa- 
cola is getting much publicity from the location of the plant 
in addition to the numerous other benefits. The Red Snapper 
Sauce factory is backed by local capital and is managed by 
Thomas L. Hardin. Since Mr. Hardin has been a resident 
of Pensacola he has been justiy regarded as one of the lead- 
ers of the boosters. The president of the Red Snapper Sauce 
factory believes in the future Pensacola and is doing his 
part toward making it one of the greatest cities of the South. 
To his energy and enterprise is due the success of the Red 
Snapper Sauce factory, a fact which means greater agricul- 
tural development, as this factory will give the farmers of 
this section a ready market for products which are easily 
and cheaply raised on the soil of this and other adjoining 
counties. Mr. Hardin has had chemists of high rank to 
examine the pepper grown upon Escambia county soil and 
they report that it equals, if it does not surpass, the im- 
ported product. ’’ 






CANNING FACTORY AT METAMORA. 
The Metamora Herald reports that it is quite possi- 

ble that during the next few months steps will be taken 

toward establishing a canning factory at Metamora. 











CANNED FOODS ON THE SPOT 


Often-times means a premium of 5ca 

dozen over stock at the factory. 
We loan money on goods stored 
in our warehouses. 


Wakem & McLaughlin, 


INCORPORATED 
CHICAGO, ILLINOIS 
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SAVE YOUR LABOR 


Save Your Rent, Save Fertilizers, Save Vexation 
All this can be done by sowing only the TOMATO, 


LANDRETHS’ RED ROCK 


for the reason that it is the most productive, 
most meaty, and in every respect the most profit- 
able. Nothing comes in arm’s length of it for 
most superlative merit, every kind of merit,— 
not a single defect. 


Every seed of 


LANDRETHS’ RED ROCK TOMATO 


is the product of the Bloomsdale Farms, and is 
sold only in sealed cardboard carton packages 
of quarter and half-pounds. 


D. LANDRETH SEED COMPANY 
Bloomsdale Seed Farms _ BRISTOL, PENNSYLVANIA 




















“Take It From Me” 


said a prominent canner at 
the Milwaukee Convention, 
“That Knapp Labeling and 
Boxing Machines do all that 
is claimed for them.” Lots 

i emia of other users say the same 
thing. We vasveaiiil that if you send for one of our 
new Labelers on trial it will please you. Our re- 
built Labelers do as good work as new ones. 


We sell these rebuilt machines under the same guarantee as new ones. and 
at much lower prices. It will pay you to write us. 


THE FRED H. KNAPP COMPANY 


330 Monadnock Block Westminster, Maryland 
Chicago, Ill. Brown, Boggs & Co., Hamilton, Ont., Sales Agents for Canada. 
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‘OPPORTUNITIES FOR INCREASED SALE OF AMERICAN 
CANNED FOODS IN GERMANY—SECOND OF SERIES 
OF THREE ARTICLES BY M. ZURNDORF ON 
EUROPE AS A MARKET FOR CANNED FOOD 
PRODUCTS OF UNITED STATES. 

Wirzburg, Bavaria, August 20, I911 

Here we are at Wirzburg after three hours’. ride in 
one of the fastest trains of the empire. This being 
Sunday, and a fine hot day at that, the woods are 
full of excursionists. The railway stations are over- 
crowded everywhere on a day like this and the trains 
are still worse. Here we are in a nice provincial 
city where things are very quiet and sedate, although 
Wurzburg is quite a business town. 

Our party went to the hotel for luncheon, or 
rather dinner, for they liked to eat a square meal in 
the middle of the day here. On account of the 
drouth there were very few fresh vegetables on the 
bill of fare and the lettuce looked rather dubious, 
while the sliced tomatoes were not quite fresh. 

Upon inquiry the waiter informed us that we 
could get “conserved string beans” and also “con- 
served peas,” meaning, of course, canned foods. We 
must say that the quality was fine and the waiter pro- 
cured us a few cans of string beans and peas, in No. 
2 size. 

In our party were a few Americans who were won- 
dering what chance I saw, for example, in a pro- 
vincial town of Germany for canned food propaganda. 
But the story tells itself: A good hotel, in midsum- 
mer, in a fertile district, is compelled to resort to 
canned vegetables on acount of drouth. The prices, 
according to German and Continental standards, are 
rather high, running 15 to 20 cents for the string 
beans and peas. This hotel is just in the same fix as 
many others. The refrigerator is not as universal 
here as in our good U. S. The smaller the town, the 
less ice, and the more from-hand-to-mouth living. 
The larger the town, the more expensive the fresh 
vegetables, and ice not used overmuch. 

Result: A great deal of small shopping in the 
delicatessen and fruit stores; here a can of apple sauce, 
there a can of peas, and so on. With reasonable 
prices, a great deal more of this class of food would 
be bought. And then you talk of possibilities, but we 
will go still further. This evening we have been in- 
vited as extra guests with a great deal of German 
formality and have been told that we must be lenient 
with our hosts, as they were not prepared. One extra 
visitor means extra running to the little shop around 
the corner and, as it happens, our hostess sent for a 
tin of very nice preserved pears and peaches. We 


liked them so well that we asked for the name of the 









brand and hied us around the corner to buy a few 
for later consumption. 

Now, here again you will see the hand-to-mouth 
existence in a family that we know is well to do: 
but provisions are only bought for a day and 4 
extra guest means a change in the curriculum, 


“ 
After supper we wend our way back to the railway 
station and encounter hundreds of picnickers coming 





M. ZURNDORF. 


back from their Sunday’s excursion. Your average 
German is very fond of good scenery, of a day’s out- 
ing, and good “eats” to accompany him. He is still 
unsophisticated enough to appreciate his own home 
scenery—say, twenty-five to seventy-five miles from 
his domicile—and puts in a very profitable and pleas- 
ant day. His luncheon consists generally of cold 
sliced meats and fruits, or perhaps- a joint of veal 
and a few rolls and a piece of cake. His coffee and 
beer he gets at the stations through which he passes, 
and the edibles are consumed while en route. Oftimes 
the fruits are so high that many people do not go to 
the expense of buying them, for we had to pay as high 
as 15 pfennigs for a peach, which is considered an 
outrage. 

The only fruits open to them at present at low 
prices are fresh prunes and some very shriveled apples. 
What is to prevent these thousands and thousands of 
excursionists, who like every comfort, to buy their 


PEA VINER 


Triple Beater System (Patented) 


THIS IS NOT A ONE-HORSE 
MACHINE —IT HAS THE 
CAPACITY 


THE PILLMORE-ANDEREGG CO. 
Westernville, New York 
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tin of fruit in the delicatessen store, once they know 
that they can get it at a reasonable price? You will 
please note that during the summer time half of Ger- 
many is on wheels, not counting the many American 
and English tourists sojourning in their domain. 

In the cities of Munich, Dresden and Berlin, and 
along the Rhine, a great many Americans have col- 
onized, so to speak, and may be seen there all year 
around. Many of these families are doing light 
housekeeping, or, if in boarding houses, they are con- 
tinually introducing American ways of cooking 

These expatriates of ours may be seen in the shops 
looking for good things to eat, and there is some joy 
when they meet with an honest can bearing an Amer- 
ican label. It is true, a great deal has to be done to 
educate our yearly birds of passage to foreign coun- 
tries to become the advance agents of the canning in- 
dustry, but every inquiry helps somes 

And here is a possibility which is looming up, 
namely: The tremendous consumption of condensed 
foods by the German army. Should the government 
ever be confronted with food scarcity and turned to 
the consumption of canned foods of the cheaper 
grades, then the home supply will soon be used up 
and they will be compelled to run to other sources for 
their supplies. 

Some readers will have noticed that ‘the trans- 
Atlantic steamers alone carry tremendous quantities 
of canned pears, peaches, apricots, etc. The North 
German Lloyd and the Hamburg-American lines are 
compelled by the policy of their stockholders and di- 
rectors to buy all their supplies that can be bought to 
any advantage in their home ports of Hamburg and 
Bremen. And yet the purchases made by these com- 
panies on our shores run into a high figure. It will 
not be long before the prices in Germany will be such 
that they will have to buy most of their supplies in 
Baltimore, Philadelphia and New York. 

The writer had to pay 25 cents for a 17-ounce tin 
of Bartlett pears and 15 cents for a 19-ounce tin of 
apple sauce, in sanitary cans. Yet there seems to 
be quite a demand. The tin in these cans is well 
covered and the labels are artistic, and it will give me 
pleasure to bring an assortment of the articles with 
me to show you. I am confident we can do as well, 
if not better, in spite of the present handicap of du- 


ties, etc. If we only want to do this thing badly 
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enough, we will do it and do it right, to everybody’s 
satisfaction. 


Now for Paris. 


Sincerely, M. ZuRNDARF. 


PRESIDENT TAFT’S THANKSGIVING DAY PROCLAMA- 


TION. 
President Taft, while in Chicago on Monday, issued 


his annual Thanksgiving Proclamation, calling upon 
the citizens of the United States to celebrate Thurs- 
day, the 30th of November next, as a day of thanks- 
giving and prayer. The proclamation reads: 


‘*The people of this land having by long sanction and prac- 


tice set apart toward the close of each passing year a day on 
which to cease from their labors and assemble for the pur- 
pose of giving praise to Him whe is the author of the bless- 
ings they have enjoyed, it is my duty as chief executive to 
designate at this time the day for the fulfillment of this de- 
vout purpose, 


‘Our country has been signally favored in many ways. 


The round of the seasons has brought rich harvests. Our in- 
dustries have thriven far beyond our domestic needs, the pro- 
ductions of our labor are daily finding enlarged markets 
abroad. 


‘*We have been free from the curses of pestilence, _ of 


famine, and of war. Our national counsels have furthered 
the cause of peace in other lands and the spirit of benevo- 
lence has brought us into closer touch with other peoples, to 
the strengthening of the bonds of fellowship and good will 
that link us to our comrades in the universal brotherhood of 
nations. 


‘*Strong in the sense of our right and inspired by as strong 


a sense of the rights of others, we live in peace and harmony 
with the world. Rich in the priceless possession and abundant 
resources wherewith the unstinted bounty of God has endowed 
us, we are unselfishly glad when other peoples pass onward 
to prosperity and peace. 


‘*That the great privileges we enjoy may continue, and 


that each coming year may see our country more firmly estab- 
lished in the regard and esteem of our fellow nations, is the 
prayer that should arise in every thankful heart. 


‘*Wherefore, I, William Howard Taft, president of the 


United States of America, designate Thursday, the 30th of 
November next, as a day of thanksgiving and prayer, and I 
earnestly call upon my countrymen and upon all that dwell 
under the flag of our beloved country then to meet in their 
accustomed places of worship to join in offering praise to 
Almighty God and devout thanks for the loving mercies He 
has given to us. 


‘*In witness thereof I have hereunto set my hand and caused 


the seal of the United States to be affixed. 


‘*Done at the city of Chicago this 30th day of October, in 


the year of Our Lord 1911, and of the independence of the 
United States of America the 136th. 


‘*By the President. 


**P. C. Knox, 
‘*Secretary of State.’’ 











Preparing Ground for Peas—Scene Near Plant of Reynolds Preserving Co., Sturgeon Bay, Wis. 
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Canned Food Market 








Trading in canned foods is moderately quiet in Chicago. 
Business isn’t stagnant, not at all, and yet it is inactive, 
although packers are not urging wholesalers to relieve them 
of their stocks, which don’t appear particularly large in any 
line. In most lines the scarcity is very marked. This is 
true as regards canned fruits in Michigan, excepting apples; 
it is also true as regards peas and beans, canned fish of vir- 
tually every description, and tomato canners in the midlands 
have sold all but a really insignificant portion of their sea- 
son’s pack. 

We not infrequently hear it said that ‘‘canners will sell 
out before summer’’—this year it seems quite likely that 
they will sell out before winter gets more than a fair start. 
Buying isn’t expected to be active during the balance of the 
year, but even a small volume of steady selling to the job- 
bing trade will cause a decided shrinkage in the already 
noticeably small stocks of canned foods remaining unsold. 
There is only one important vegetable which can be carried 
over into the new year in any quantity. That, of course, is 
corn, and we suspect that canners’ holdings of even it won’t 
be what some may think. 

The new year will open with canners carrying the smallest 
stocks of canned foods they were ever known to own on 
January Ist. 

Tomatoes—Speaking of the Chicago market, demand here 
continues slow, although there is no evidence of pressure on 
the part of western packers to make sales, nor is there any 
lowering of values. Indiana packers continue to ask for 
their very limited surplus $1.00 per dozen, f. o. b. factories 
for No. 3 standards. We hear of $1.15 f. 0. b. factories 
quoted on some Indiana and Ohio No. 3 fancy tomatoes in 
sanitary cans, and $1.12% on some No. 3 fancy Michigan 
packing in sanitaries. Buyers are showing interest in extra 
qualities. The middle west has no tomatoes to speak of in 
No, 10 cans. However, we hear of one small lot on which 
$3.50 f. o. b. Indiana factory is quoted. The eastern market 
on No. 10 tomatoes is $3.25 f. o. b. 

Towards the latter end of last week a somewhat softer 
feeling developed in tomatoes in the Baltimore and Maryland 
market. A limited amount of business was reported on 3s 
as low as 97%4c f. o. b. This development was due to the 
decision of a limited number of canners to sell out instead 
of carrying such quantities of goods as they owned. At 
the same time, an advancing market on tomatoes later is 
regarded generally as a certainty. The conditions in the tri- 
states, where virtually all the surplus is held, are remarkably 
strong, with very many of the packers absolutely unable, 
owing to the disappointing season, to make anything like full 


deliveries, and this naturally resulting in the qui 

tion of the small surplus secured re the relatively aie 
number of the more fortunate canners. The surplus of 
tomatoes at present owned by tri-state canners is the small nt 
held in that territory at this time of year in many osdaine 
if, in fact, the first-hand holdings of tomatoes in the tri 
states were ever so light on this date. wg 

Corn—It would appear as if off-quality corn, qui 
of which has been sold here declan the last Sect ae three 
weeks at low prices, has been pretty well moved out of the 
way. Some of this off-quality stuff has been sold as low nd 
55¢ to 57%4e, delivered, but don’t lose sight of the fact that 
it was off-quality. It is certainly to be hoped that it has. as 
appears, been about gotten out of the way, as the presence 
of this corn does not, to say the least, help matters any in the 
market. It is understood that some corn at 60¢ factory can be 
found in Ohio, but 62%c is the bottom price for the majority 
of packers, and none in Iowa goes below that figure; while 
65e factory is rock bottom for Illinois corn. Packers have 
the market entirely in their own hands. As THE CANNER has 
reminded them, if the market breaks they will be responsible 
for it. Naturally, jobbers do not wish to see the market go 
below the figure at which they bought futures. Corn is eer. 
tain to be in tremendous demand from now until the next 
pack. Consumers will be able to buy good quality at prices 
low enough in comparison with tomatoes and peas, so that 
this article is bound to enjoy popularity and go into con- 
sumption in enormous quantities. 

Peas—Inquiry for future peas continues from pretty much 
all over, and a few more packers in Indiana and Wisconsin 
have come into the market with opening quotations on their 
1912 packs at about the same opening figures as we recently 
quoted in THE CANNER. One of the latest Wisconsin packers 
to name opening prices on peas fixed 85¢ f. o. b. factory for 
standard Early Junes, $1.00 for standard sifteds, and 85¢ 
f. o. b. factory for standard sweet wrinkled, less 10¢ freight. 
Most packers in Wisconsin are postponing opening prices, and 
they may not announce figures on 1912 peas before the meet- 
ing of the Wisconsin Canners’ Association in Milwaukee next 
month. Inquiries for spot peas continue to come in from 
various directions, but there are few goods available. 

Pumpkin—There continues to be a fair amount of daily 
business on this article. No. 3 Indiana and Ohio packing is 
quoted at 50¢ to 52%e f. o. b. factories; fancy western packed 
No. 3s, 60e to 65¢ factory; No. 10 pumpkin is quoted by 
western packers at $1.65 factory. 

Fruits—The market on California canned fruits affords 








For CANNING BOXES and SHOOKS Write 


BAY CITY BOX AND 
LUMBER COMPANY 
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The Dugdale-Hayden Brokerage Co. 
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loans on goods in store. No cartage or switching charges on 
carload lots consigned in our care. Drop us a line for rates 
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we oe 


nothing new for comment. 





The situation is very strong, but 
new business is limited at present. 





Michigan packers are 


well cleaned up on unpeeled peaches. Canners in Michigan 
have some pears left at 72%¢ f. o. b. factory for waters and 
90¢ factory for No. 2% pears in 10-degree syrup. Michigan 
packers are cleaned out of strawberries and other small 





“The California Fruit Canners’ Association’s quotations, 
f. . b. coast, om 1911 packing canned fruits are as follows: 
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fruits. We hear Michigan plums offered f. 0. b. factory, No. 
21% water, 70c per doz.; No. 2% in 25-degree syrup, $1.05; 


No. 10 standard, $2.25. 


Michigan No. 2 standard blueberries 


were quoted f. o. b. factory at $1.40; No. 10, $6.00; No. 2 
fancy unpeeled cherries, $1.05; No. 10 solid pitted, $8.00 


f. 0. b. factory. 
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Current quotations on peaches and small fruits, f. 0. b. 
Baltimore, are as follows: Peaches, No. 3 pies, unpeeled, 95¢ 
@$1.00; No. 3 pies, peeled, $1.35; No, 10 pies, unpeeled, $3.00; 
No. 10 pies, peeled, $3.50; No. 3 seconds, white, $1.20@$1.30; 
No. 3 seconds, yellow, $1.25 and $1.35; No. 3 standards, white, 
$1.50; No. 3 standards, yellow, $1.60; No. 3 extra selected, 
yellow, $1.75. 

A Baltimore advice received the first of the week states 
that pears are being packed, but that they wiil not last 
much longer. Baltimore is very strong on berries and other 
small fruits. Stocks generally are very limited and prices 
firm. 

Apples—The same general features previously described 
present themselves again this week. However, the lowest 
quotation we hear on Michigan No. 10 standard apples is 
$2.00 f. o. b. factory, and 72%e factory on Michigan stand- 
ard 3s. The present buying interest is quite slack. We 
hear of no No. 10 apples of New York State packing offered 
below $2.50 delivered Chicago. We hear of one lot of Illi- 
nois apples packed in No, 3 cans offered at 67%e factory, a 
lot of Indiana No. 3 apples at 65c factory. No. 10 apples 
of Illinois packing can be bought as low as $2.00 factory. 

Sweet Potatoes—Nothing more can be said in regard to 
sweet potatoes than what has already been reported in THE 
CANNER. The canning season in- the principal sweet potato 
packing section is nearly over, and it is estimated by well 
informed parties that the pack will be something like 50 per 
cent short. The demand of late has been quite heavy, and 
will be still heavier as the winter months roll round and 
buyers of 75¢ futures realize that in many instances they 
are not going to get the goods. The market in Maryland is 
from $1.10 to $1.15, and a féw packers have fixed their 
prices at from $1.20 to $1.25 per doz., f. 0. b 

String Beans—A continued good inquiry is reported for all 
descriptions of New York State pack, but canners appear 
to have little or no surplus over contract deliveries. All 
high grades like No. 1 and No. 2 Refugees are hard to find. 
An eastern report to THE CANNER says: ‘‘In some cases up to 
$1.80 New York has been refused for No. 1s and $1.55 paid 
for a lot of high grade No. 2s. A fair delivery on contracts 
is made on No. 3s and No, 4s. Cuts also appear to be in 
fair supply.’’ 

Sauerkraut—The market is strong. Some packers in Wis- 
consin are reported to have recently advanced 5c¢ per doz. 
We hear 6714¢ to 70e factory quoted from Wisconsin on No. 
3 kraut in sanitary cans. Ohio packers are asking 70¢ fac- 
tory for their No. 3 kraut, some a little more than that. 
Indiana canners’ prices on kraut have hardened, and the 
lowest we hear from there now is 65¢ factory on No. 3 cans. 

Sardines—The tone, according to THE OG&NNER’s advices 
yesterday from the east, is a shade easier, though reports do 
not tell of any anxiety on the part of canners to make sales. 
A number of small packers are reported shading quotations 
somewhat on quarter-oils in keyless cans, and we hear quoted 
$2.25 to $2.35 per case at Eastport. 

Lobster—There is no oversupply on hand and the feeling 
is very firm. THE CANNER’S advices are that orders for ex- 
port are light just now, but there is a scarcity of stock 
even for this trade. No. 1 flats were reported sold in a 
small way to jobbers at $4.85 to $5.00 per doz. There are 
few talls to be had under $4.80 f. 0. b. New York. On halves 
the selling range is given as $2.75 to $2.80 per doz. There is 
said to be little stock in first hands in any quarter. 

Salmon—tThere is a strong market on this article, but no 
development of consequence since last week is to be recorded. 
Elsewhere in this issue we publish some exceedingly interest- 
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ing remarks by Joseph Durney, of the Griffith-Durney Co., 
of California, regarding the salmon situation on the Coast. 
THe CANNER learns that red Alaska salmon has changed hands 
on the Coast within a few days past on the basis of $1.75 f. 
o. b. We believe all Coast interests are now completely 
sold up except on some pink salmon and chums, and maybe 
a very few scattering odd lots of other grades. 
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DA Gy, OP Ts iis BEAT eRe ee 1 
Se CS ae eee ee ee “30 
The United States Can Company, Cincinnati, 9. ¢ ” 
prices on packers’ cans for 1911 as follows, f. 0. b ar. 
point: Pping 
et re rey Ce ee $ 9.95 
a ER Se nee ee 12.50 
ea ©. ee ERE CER TCE OP ee 16.95 
DS uk, OO REC E ETRE E ST CTE ee CECT 16.75 
Seis ioscnaiseens G...... 0m 42.00 


Quotations on sanitary cans by the United States © 
Company for the season of 1911 are as follows: 7 


prices stationary, basis $5.00 for mediums. . Me 
usual fall rush on bottle goods and firm prices are being main- 1 Plain. 2 Inside Enamel Cans, 
tained all along the line. . - ag arte a ey $10.75 z D ccc cccsecceseces $13.75 
Trading in salt stock this past week has been light. In- - W evocccvcsoercscs 14.75 FB OOS 900 si090 eae 18.25 
quiries are being received for assorted sizes on the basis of a78 . Aig age taal 19.00 BT oo eee see eseseeae 23.00 
$1.00 for mediums; $1.25 for smalls, and $1.30 for gherkins. 3 s 4% in. high.... 19.50 3 s 4% in. high.... 24.00 
The smaller sizes are scarce, particularly midgets. : 3 8 5 in. high.... 20.00 3 s5_ in. high.... 24.50 
Sauerkraut—There is quite a flurry in the kraut market, 3 8 5% in. high.... 22.00 3 s 5% in. high... 2659 
prices advancing steadily; 45-gal. casks, $7.00, Chicago. ee + ainda MEER 54.00 
Cauliflower—Spot stocks are practically cleaned up. No Solder Hemmed Caps, 
domestic offered in the east. Imported, 60-gal. casks, $15.00, | eS ee eee $ .90 
Chicago. Oe Mis WN ao 6 0s 0 Wisicd a ceed os.ct s0c0se nad 1.30 
245 in., per RE a Oe en 1.70 
*Canners’ Supplies | The Wheeling Can Company, Wheeling, W. Va., quotes 
__j prices on packers’ cans for 1911 use as follows, f. 0, b, 








The American Can Company quotes the following prices 


shipping point: 


on packers’ cans for 1911 season’s use, quotations being MN i a iis hes 094 CEenskdinceseal $ 9.25 
f. o. b. its manufacturing plants: SS re err reer peer 12.50 
DiOy 10; BIE” GPORIMG 6.0505 ciccccccdsesccncccecseens $ 9.25 No. 2%s, per M........ sees eeeeeeeeeeeeeees 16.25 
EE. in nig's 9 5 00 04005 shadinnas camdben 12.50 No. 38, per M...-... sees eeeeeeeceeeeeeceeees 16.75 
ING. SIGS, Boe” CPOMING <n cccccccccccceccccsesscsees 16.25 No. 10s, per M................ Po cerseccecces 42.00 
TTT ee eee eee 16.75 Solder Hemmed Caps, 
a ee” 42.00 BE Si UIE Ninn hibba ds 804K Sadie tasy.s,0~ «ced $ .90 
Solder Hemmed Caps. 2Ys in » per Te a a6 ob Mah PO aang aa aed, bSimdce Cae 1.30 
ON it. i chances hb PEM R Tks BREEN ba ela’ $ .90 Zye IM., POP M......cceccssecesccsccecccscces 1.70 
. = RESCH ree eee 1.30 The Southern Can Company, Baltimore, Md., quotes prices 
Seer er ee re ree eee es 1.50 on packers’ cans for 1911 as follows, f. o. b. Baltimore: 
BE Dic teeicie due tencdle cde odbs noses Mek wee eee 1.70 GPE con't begs Sia eae teow ok ade ocdtanee $ 9.25 
The Sanitary Can Co. quote prices on Sanitary cans for PE ia ws gnaw Fins CoS De sisd cw eed soon 12.50 
the season of 1911 as follows: MO NG 6:60 06 6504.05 Casendina ey code 16.25 
Plain. Inside Enamel Vans. No. WN I TG ods olsen SR can nowclis 16.75 
Co a RR $10.75 a CEE eae ger eee $13.75 ee RAP ee Pee rey hee eee 42.00 
eee ers * Ge Om Crt ee 18.25 Solder Hemmed Caps. 
er ee ER 23.00 $6 im, per M........ceseeeeeeeeeeseeceeeees $ .90 
3 s 4% in. high.... 19.50 3 s 4% in. high.... 24.00 2ye im, per M.......ees eee eeeeeeeeeenenceees 1.30 
3 s5_ in, high.... 20.00 8 s 5 in. high.... 24.50 Se A ME a danenskddnnduubannenescacoaks 1.70 
.3 s 5% in. high.... 22.00 3 s 5% in. high. 26.50 Tinplates—No satisfactory or logical explanation seems to 
BD Saccvectreascece 44.00 10 B .ncccccccccccces 54.00 be forthcoming for the recent declines in price, nor is there 


any indication as to the future trend of the market. 


BERR AE Sv ot | RAE Se CR ae 1.25 Prices are as follows, f. 0. b. mill: 
BR aie ic bh cba vce candec dtp eeseswins evtsadineeseanees 3.50 Bessemer Steel Cokes. 
Premiums for eans made from Kanner "gs Special Plate: 14x20 (107 lbs wpe Scere eos eSe see seseboesereeccecccrccese $3.55 
No. 1s, 40c; No. 2s, 60¢; No. 2%4s, 75¢e; No. 38, 85¢; No. 10s, 14%20 (100 Ibs.)...--.- +--+. see eeee seen sees ence eres 3.40 
$1.75 per M. 14x20 ( 95 Ibs.) SECC SHSRE SSDS OS OSOSCEE DES CeOS HOO CED 3.35 
R420 ( OO TRG.) 0 occ cccicccccvcccccccccscccsensescesets 3.30 


The Continental Can Company quotes the following prices, 
f. o. b. shipping point, on packers’ cans for 1911 use: 
No. 1s, per M., 1536” l 


Pig Tin—The market has declined from day to day, though 
only with a total range of about one cent per pound. Busi- 


af» ‘ . ness is exceedingly dull, there being practically none from 
No. 2s, per M., 1% DPSEIBE +2 ocvccressscesecesconse 12.50 consumers. Conditions in metals generally are very much 
No. 2%s, per M., 2s OPEDING..-. +. eee eeeeeeeeeeeess 16.25 unsettled. : r 
No. 3s, per M., avs 4 opening sche me sete eeeeeeeeeeeeees 16.75 We quote as follows, f. 0. b. New York: 
No. 10s, per M., 23g” or 2%4” opening................ 42.00 Spot. Nov. 
‘ Solder Hemmed Caps. OO Wie ois cass cas cutasinaed $41.10 $41.10 
196 im., pet M.....ccccccccccccccccccccccscceccccceves oy fie ee ee ree re ee 41.35 ee 








We are now located in our new Plant, at No. 717 


Removal Completed 


S. Wolfe St., where we have installed new equip- 





ment which will enable us to maintain our position 
as one of the leading Independent Can Manufac- 
turers in the country. 


SOUTHERN CAN COMPANY 


BALTIMORE, MARYLAND 
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Standard Packer Cans and Solder Hemmed Caps 
Sanitary Cans, Plain or Enamel Lined 

Friction Top, Syrup and Paint Cans 

- Wax Top Fruit and Vegetable Cans 

Lard Pails and Coffee Cans 

Lithographed Pails and Cans of All Kinds 








55 Our Sales are more than double what they were last year, which is the best 
evidence as to the high quality of our cans and the attention given every order 











United States Can Company 


Cincinnati, Ohio 


Branch Offices and Factories: 


420 Audubon Building, New Orleans, La. Tennessee Can Company, Chattaneoga, Tenn. 
Virginia Can Company, Buchanan, Va. 
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Baltimore, Md., October 30, 1911. 

Epirok CANNER:—The demand for the general line of canned 
goods kept up very well all through last week. By the way, 
your endorsement of Mr. Orem’s suggestion to call fruits and 
vegetables in cans canned foods instead of canned goods, is 
timely and advisable, but it will be hard to change a habit 
so firmly set with all the trade from packer to retailer. Yet 
it should be done. As an instance as to how hard it will be 
to change, I notice that even in your paper you still head 
your market notes on page 22 of last issue as ‘‘Canned Goods 
Market.’’ Set us all a good example and say ‘‘Canned Foods 
Market’’ and by degrees we will all drop into line. 

Tomatoes—The packing season is over in this city and sec 
tion and still there are many future orders not only not 
shipped, but the goods have not been packed and the sellers 
are making no effort either to produce the goods or ‘‘ pay 
the difference.’’ I have no doubt but that there will be 
many lawsuits as an aftermath of this season, but in numerous 
eases a victorious suit will be of little or no help to the buyer. 

The market on tomatoes was slightly easier last week, 
caused by a few packers’ determination to sell out their small 
surpluses and not winter the goods. As I-wrote last week, 
it will not surprise me to see a continuance of this easier 
feeling during the months of November and December, but 
a high market next spring is an absolute certainty. Some 
2s were picked up last week at 77% f. o. b. here, and 3s at 
97%4c. In my opinion, these were good bargains and any 
jobber who will actually need more tomatoes for his normal 
trade would do well to take in his requirements now if he 
can get them at 77%4c to 80e¢ for 2s and 97%4c to $1.00 for 3s. 

Corn—Bargain lots of a car or two here and there are 
showing up, but it is not hard to find buyers at a slight con- 
cession from the quoted market, which proves that some of 
the jobbers are not stocked up. I believe that the market 
on this line will be in buyers’ favor until the New Year sets 
in, and then advances may be looked for. 

Peaches—The market seems now to have settled down to 
about the following basis: 





No. 3 Unpeeled pies ..........e-++e0: $ .95@$1.00 
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“George, did you notice what great difference there 
was in the yield and quality of our tomato garden this 
season, and we did not get more than half a crop?’’ 

“Mary, you are up against the same problem that is 
troubling the Big Tomato Canners of the country and they 
must learn their lesson just as you will do. 

“| believe that tomato packers are facing a grave 
problem. The fact is, Mary, the tomato must be devel- 
oped for each particular focality. A good tomato for 
Georgia would not be a good tomato for the Niagara 
Frontier. Another thing, the time has come for intensive 
farming, not only in tomatoes but In peas and beans. 

“My Good Friend Cannon of Delaware is on the rig 
track In os his rented farms into 50-acre units, 
he is only starting the movement; in five years 10 and 
acre farms for Canners’ products will be the rule, and 
potted tomato plants, even at the greatly increased cost, 
will be used by the up-to-date packers.” 
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No. 3 Second yellow. ................. 1.25@ 

De. DAME WOO oes cke...... 0° = 

ee See ee 1.05 

No. 3 Standard white ................ 1.50 

No. 3 Standard yellow ............... 1.50@ 1.70 
Of course, the prices on standards vary according to syrup 


and brand. A fair amount of business was transacted j 
peaches last week. It is not hard to find buyers whene mn 
a seller is willing to make a slight concession. © ee 

String Beans—The fall packing season is over and the pack 
was lighter than usual. The market ranges from 55e to 60 
for No. 2 standards. Some holders are asking 62%e The 
demand is good and prices will advance rather than decline 
during the winter and spring. 

Lima Beans—There is quite a scarcity of this line. The 
pack was less than the average and the scarcity of peas hag 
increased the demand for beans. The market is $1.10 for 
No. 2 standard and very few offered even at that figure, 

Pumpkin and Squash—These articles are now being packed 
A fair average pack will be made. Demand is pretty good 
for pumpkin at 65¢ to 70¢ and squash at 70c to 75e. Scarcity 
of pie peaches and pie small fruits will have the effect of 
increasing the demand for pumpkin and squash. 

Small Fruits—The market is strong and tendency is up- 
ward on all varieties. No. 2 standard strawberries are ve 
searce and price has advanced to 95c. No. 2 standard black- 
berries are also scarce and market is 95¢ to $1.00. Raspher. 
ries can still be bought at 90c, but are getting harder to find 
at that figure every day. Red cherries are firm at 80e and 
whites are nearly cleaned up, especially stardarés in syrup 
which are very scarce at $1.20. TARTAR, | 





New York 











New York, October 30, 1911, 

Epitor CANNER: In the canned goods list few changes have 
been reported, but with the exception of a few items there 
is a steady upward trend. Owing to the nearness of the holi- 
day season, it is likely that activity in canned goods lines will 
be checked somewhat so far as new business is concerned, but 
there is a well grounded belief among the chief factors that 
after the turn of the year buying for actual needs will absorb 
a considerable share of the carry over in a good many articles. 
There has been no recession of importance in salmon. Sardines 
appear easy on drawn cans % oils. Corn is not so firm, but 
other items as a rule are steady. In detail the situation is 
as follows: 

Tomatoes—The market has fallen back under willingness 
on the part of some packers to take less money on quick sales, 
and a guarded buying disposition on the part of jobbers. The 
latter are nettled because of delay in making deliveries by 
canners on early contracts, and are filling only actual wants 
at the higher level of cost. At the close, owing to this con- 
aitiun, it was possible to buy full standard grade No. 3s at 
vhe a dozen f. o. b. factory. A shade less was accepted on 
so culled fair standard No. 3s. No. 2s closed at 80c to 82%¢ 
factory. No. 10s were held at $3.15 to $3.25 a dozen, but on 
ordinary grade it was possible to buy a shade less. It is the 
belief here that the total pack will show a large falling off 
from last season, but the fact that the market has ‘‘run 
away’’ from the buyer has made him cautious about pressing 
for new business. He does not like to boost the market on 
himself. Under present conditions it is likely that a hand-to- 
mouth policy will be pursued from now on. Jobbers here are 
all bearish, and they are bound to ‘‘shop’’ around a 
deal before placing any important orders. The official figures 
on the total 1911 pack are awaited with some interest, but 
the most value is considered to rest in figures showing the 
amount of stock still held by the packers. There are few, if 
any, lots of unsold New Jersey tomatoes. The California 
tomato pack is said to be insufficient to meet the wants of 
the coast jobber. No tomato season in recent years shows 
quite as interesting a situation as is noted this year. 

Salmon—A considerable arrival of new pack salmon was 
delivered on the market early in the week per steamer Cali- 
fornian, but the arrivals had no effect on the situation. 
Alaska talls sold out at the close in a range of $1.90 to # 
per dozen as to brand. There is, of course, no large baying. 
Wholesale grocers are taking all stock delivered especially 
red fish, and are confident that a need will exist for the Pe 
plies. Bids of $1.87% for No. 1 talls were declined nf 


--Pink. talls sold on firm offer’at $1.17% “per dozen om 








BBRES 


BRS 


THE CANNER AND DRIED FRUIT PACKER. 











OFFICE OF 


THE BLOOMINGTON 
CANNING COMPANY 


Bloomington, Ill., Sept. 25, 1911. 
Peerless Husker Co., 


Buffalo, New York. 


' Gentlemen: 


As we are about through with our pack of sugar corn we wish 
to advise you that we have been using during the whole canning 
season 45 of your “PEERLESS” Corn Huskers. We find that your 
machines not only do satisfactory work in husking the sweet corn, 
but they remove practically all of the corn silk from the ear at the 
same time. In addition it is an advantage to have the machines, as 
it requires much less help to have the husking done. Not only fewer 
men are required in the work, but the work is a kind much more 
agreeable to the people that are employed, and as much husking can 
be done in the afternoon and evening as in the forenoon, which was 
not possible in husking by hand, as the men would get tired in the 
afternoon and do much less work than in the forenoon. 


TO HAVE THE HUSKING DONE WELL AND TO KEEP 
THE PLANT IN OPERATION AT THE FULL CAPACITY ALL 
THROUGH THE DAY WE CERTAINLY WOULD RECOMMEND 
YOUR HUSKING MACHINES TO PACKERS OF CORN. 


We congratulate you on having developed your machine to a 
point of such efficiency in this work, and with best regards, we are, 


Yours very truly, 


BLOOMINGTON CANNING CO. 
(Signed) IRA S. WHITMER, Pres. 








We will gladly furnish complete list of users of “‘ PEERLESS” 
HUSKERS, Price and terms upon request 


PEERLESS HUSKER CO. 


80 TERRACE BUFFALO, N. Y. 

















firm offer ex-dock. 


to $1.95. 
way. 
to be hard to get. 


progress. 


tract of low grade Maine corn. 


tracts are liberal. 


but standards seem dull as quoted. 


do not want the low priced stock. 
also. 


search for standard and medium grades. A 


here. 
firmer 
These 


28 


brands, but it was possible to buy here and there at $1.15 on 
There was a fair demand for chums, but 
this low grade fish seems to be getting less inquiry. Medium 
red salmon is slow of sale and $1.50 to $1.60 per dozen is 
an entirely nominal quotation. In first hands there are said 
to be no sockeye salmon available. Talls are nominal at $1.90 
Some flats are held at $2.10 to $2.15 in a jobbing 
Columbia river and sockeye halves are wanted, but seem 
In no case is there a disposition shown to 
urge salmon sales, the belief being that all stock of the sea- 
son’s pack will be needed for actual consumptive wants be- 
fore the new pack can be made. Brokers are entering orders 
for 1912 pack on large scale subject to approval of prices 


when named. 


Corn—The tone is easy, and there is little new business in 
Some low grade standard Maine corn offers at low 
prices, but buyers are declining to take it since it is feared 
that the goods are made up of frost nipped stock. In at least 
two instances buyers have refused to accept deliveries on con- 
Faney stock and good stand- 
ard grades have met a fair sale only. Deliveries on con- 
Maine fancy as to seller is quoted at 92%4e 
b. factory. Standards of uncertain 
State corn is firmer on fancy at 85e, 
Southern Maine style corn 
offers in a wide range based on 65¢ to 80e factory. Buyers 
Western corn is neglected 
It is the opinion in jobbing circles that packers will 
earry over a good supply of standard grades in corn. 
Peas—Not much interest is shown locally in future peas 
owing to the exceedingly high ideas of packers in the West 
1912 pack. Inquiry here has failed to develop any im- 
portant buying since future prices were advanced. Spot peas 
are largely nominal, and among jobbers there is a steady 
lot of standard 
early Junes sold at the close at $1.30 to $1.40 per dozen laid 
down, but there are few sellers in quantity at less than $1.40 
Extra standard sold at $1.50, and fine sifted stock was 
at $1.65 here. The better grades are very scarce. 
seem to be wanted to take the place of deficiencies in 
the French and Belgian pack among the hotel buyers. A fair 
business is noted in soaked peas, but mueh of the stock is 
not giving satisfaction because of the irregular quality. Of- 
ferings are made here at 57%e to 60c a dozen laid down. 


$1.00 a dozen f. o. 
grade offer at 80c here. 
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Sardines—An easier tone prevails on \% oils in key] 
cans, as a result of the efforts of several outside pede al 
force sales. The market dropped back to $2.25 to $2.35. - 
case f. o. b. Eastport. There is said to be a fair sized Be ov 
over of ordinary standards in keyless cans, but compared wih 
seasons prior to 1910 the total is small. On key 1% ils pes 


charge is recorded holders quoting $2.65 f. o. b. Eastport. 0; 
1%, mustards the market is steady at $2.25 to $2.49 per aa 


on keyless. The 4 mustard grades are held with confidence 
Canned Apples—The market is easy and neglected ; 
ers are holding back waiting for a lower market on Stat 
pack. It was possible to buy No. 10s as low as $2.50 laid 
down, and in some cases it is intimated that $2.40 would be 
accepted. There -is a free offering in Maine No. 10s at $2.35 
delivered. Near-by Western stock is held at $2.15 to ¢ en 
factory as to seller on No. 10s. Southern No. 10s poe 
neglected and dull. There is a feeling here that much lower 
prices will be seen on all stock before the active season opens 
California Canned Fruits—All lines in apricots, peaches 
and peas are held firmly, but there is no activity from either 
first or second hands. Where sales are made now the lots are 
small and sellers on top grades exact a good profit over laid 
down cost on small lots. It seems there is no pressure to 
sell from first hands, and while some lots are here and held 
on the market, holders are not willing to shade quotations 
Hupson StReEer. 


. Buy 
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Portland, Me., October 30, 1911. 

EDITOR CANNER: The sales have been heavy, but mostly 
on the standards and cheap packings, while limited on fancy, 
for want of stock. Now, the writer has stated repeatedly 
that some Maine corn was hit by the frost, slightly, but I 
could not believe that any packer would run a chance, as a 
few did, in putting up corn which a few have had the 
temerity to do. The result is some corn has been packed that 
[ expect will sour. My idea is that corn put up after a 
slight frost, within a day or so, will come out all right, but 
if the sap or juice of the corn is allowed to run into the 
ear, after the germ of fermentation is there, trouble may 
be expeeted. There was enough of this stuff packed to in- 
jure the business, but I think the last funeral procession of 





See Here, Mr. Canner 


Why do you try to sell so many goods in the large 
markets, when you can always do as well, and frequently 
better, in the smaller cities? 

Do you realize that jobbing markets like CANTON are 
profitable fields to cultivate? Do you not know that this 
market distributes a lot of canned goods of every descrip- 
tion, and that it is possible to build up a big and valu- 
able trade in Central and Eastern Ohio? We could tell 
you some mighty interesting facts about the territory we 
cover. We could tell you something worth the hearing 
in regard to the advantages of forming right connections 
in a market like THIS. 

Just drop us an inquiry. We'll be glad to respond 
promptly—and what we'll say will be INTERESTING. 


THE SAMUEL SINCLAIR COMPANY, (Inc. ) 


Wholesale Grocery Broker, Canton, Ohio 
Successors to the C. L. Taylor Co. 





This is the 
name plate 
you see on 
the most 
efficient and 
dependable 
Gas Machine 
on the 
market, 
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With branches and agencies in all parts of the country, our facilities for making 
quick deliveries during the rush of a busy canning season are unequaled. More- 
over, EUREKA SOLDERING FLUX and STANDARD SOLDERING FLUX 
are without question the best on the market, because they are perfectly reliable and 
always uniform in quality. 


MANUFACTURED ONLY BY 


THE GRASSELLI CHEMICAL COMPANY 
Main Office: THE ARCADE, CLEVELAND, OHIO 


STOCKS CARRIED AT THE FOLLOWING BRANCHES AND AGENCIES: 


, 60 Wall Street CHICAGO, 2235 Union Court 8. 0. RANDALL’S SON 
NEW INNATI, OHIO, Pearl and Eggleston ST. LOUIS, MO., 112 Ferry, Street Marine Bank Bldg. BALTIMORE, MD. 
pinMine ALA., 825 Woodward Bldg. MIN WACKER Win. Cosel cnn 16th Die 008 Postal Telcgraph Bldgs’ 
9 war ° 5 9 
St MICH. Atwater and Randelph ST. PAUL, MINN., 172 and 174 E. Sth Street AN FRANCISCO, CAL. 
t 
BOSTON, MASS., 655 Summer Street 
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FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES. 
31st December, 1910. 


ASSETS. Surplus, oe ~ credit of subscrib- 
Accounts receivable: Un- ers’ accounts brought down............ $ 111,655.49 
paid premium deposits....$ 13,330.42 Reserve fund deposits..........eeeeeees 25,610.00 
Cash im bank .............. 219,901.83 $ 233,232.25 Surplus reserve ...... teetees steeeeeees 13,158.56 
aera Net eons subscribers’ liability on 
s LIABILITIES. POET TE TOGGD <0. 0:55.0:055.0:0455 odo sc 0-006 10,617,320.11 
Unearned premium deposits.$ 78,256.57 Total amount of policies in force 31st 
Due sundry persons........ 2,551.63 December, 1910 ....... ob00neseoad $10,767,744.16 
Unadjusted losses (es- _—_— 
RS EEG 2,000.00 Net losses, January 1st to December 31st, 
Reserve fund deposits...... 25,610.00 1910 (inel.), adjusted and paid........ $ 27,213.32 
@urplus reserve ........... 13,158.56 Interest earnings, January Ist to Decem- 
lus, distributed to credit ber Slst, WGIO: (iMO1.) «oo dscvce cic cde 4,234.88 
of subscribers’ accounts. .$111,655.49 $ 233,232.25 Total savings to subscribers, January 1st 
to December 31st, 1910............... 112,841.27 





We have audited the books and accounts of the Canmers’ Exchange and hereby certify that the above statement, 
in our opinion, shows its true financial condition, as at 81st December, 1910. 
THE INTERNATIONAL AUDIT COMPANY, 

By (signed) JoHN McLargn, President. 
Over the past three years we have saved our subscribers on the insurance they have placed with us 


$182,001.89. 


‘ Advisory Committee. 
Fer information send to Frank Van Camp, Chairman, George G. Bailey, Treasurer, 


Lansine B. Warnza, Atty. and " Indianapolis, Ind. Rome, N. Y 
111 West Monroe William R. Roach, L. A. Sears, 
Chi , OL Hart, Mich. Chillicothe, Ohio. 
i Herbert Shriver, Westminster, Md. 
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corn at 60¢ ended a large part of it. Such goods belong in If the conditions were reversed the packer is now full 

a class by themselves, and I am thankful that their epitaph tected, as any case can be put before the Arbitrati f= 

will soon be written. Really good standard varies in price mittee of the Dried Fruit Association, who alwa: 8 — 

from 65c to 70¢ f. o. b. Portland, and is selling fast. A little fair and just decision. We will not make any on mae “ 

fair fancy can be had at 80c, but small lots are held from those who have bought direct from the packer ‘(they tak ons to 

85e to 90c. While the crop was larger than anticipated, own troubles), except stick to your home heehee The Geir 

despite the fact that much was turned back on the farmer sometimes help you out, in strenuous seasons like this oor 

as unfit for use, the sales have been remarkably large, and ‘ ; 

great confidence is felt in the future market. With the 

doubtful corn mostly out of the way, the result will be a de- pan gH ON RATIONAL TO Ge 
H 


cided shortage later on. 
Blueberries—There are none of consequence, hence no real SUCH BUREAU. 


quotations. Following the publication in last week’ 
Pumpkin and Squash—At 75c to 80¢ for pumpkin and 90¢ of an cables of hg aims and ola eek S CANNER 
for squash the offerings are not large, but are sufficient. : : “2 > See purposes of the proposed 
Inpax. Central States Canners’ Exchange, it is learned that 
a movement has been launched in the Tri-States look- 


New York Dried Fruit Market ing to the establishment of a Bureau of Arbitration 

by the National Canners’ Association, which, it js 
Apples—Receipts of dried apples from State sections are believed, = =m better position than anybody else to 

on a very liberal scale yet, but a good share of the deliveries safeguard the canners’ rights and secure for them fair 

are on spot order, so that offerings for resale here are mod- and reasonable settlement of differences growing out 

erate. As a matter of fact there is enough trade to take up of transactions in canned fo . “tween : 

all the stock offered at fair prices. Fancy sold at 10¢ to coy, : ods between buyers and 

10%4¢ in 50 Ib. boxes. Most of the choice sold in a jobbing ~ S. 

way at 9c to 9%c and prime is held at 8%e to 9c on small Harry P. Strasbaugh, the well known broker of 

lots. In a large way it was possible to buy prime at 8%c Aberdeen, Md., is a leader in the movement for a 

—$ et Much pe yap gt le prea pew ry waa National Bureau of Arbitration and, in order to bring 
©C. sre 1 al 0 0 a. 8 rate in 1 : . . ° 

i pe ation 2 Oe : 7 : * it before the canners in his territory, recently sent 


category. Taken as a whole the market has an easy trend, : : 
and a lower level of values would surprise no one. the following circular letter to two hundred and fifty 


HELLGATE. representative packers: 

andes ‘ cine “aan eoune col tim. Shall We Safeguard Canned Goods Trading? 
NERS CHARGED HEIL You of course know it is possible to buy or sell 10,000 
CONTRACTS—JOBBERS URGED TO ACT. bushels of wheat or 10,000 shares of stock on the grain ex- 
Tomato packers in the tri-states are charged with change or the stock exchange respectively and receive abso- 
“laying down” on their early low-price contracts, and a businesslike protection, governed by the rules of the. ex- 

_ daying i Bers P © change 

it 1S reported from New York that in some cases You also doubtless know that a purchase or sale of 10,000 
jobbers have threatened to sue in the courts to compel cases of tomatoes, or even some other lines of canned goods, 
packers to fulfill their obligations. In this connection is not surrounded by equal protection to buyer or seller. You 


the following open letter addressed to the New York likewise know that the trading in any commodity, when not 
5 surrounded by the greatest modern safeguard, puts the oper- 


wholesale grocery trade has been sent out by a promin- ator, whether he be buyer or seller, in an unconservative 
ent brokerage concern in that market: dangerous position, and the more the danger of sharp practice 
DO NOT FILE AWAY FOR FUTURE REFERENCE— the more unsafe is the trading, not only for the shrewd but 
THAT’S AN OLD STORY—ACT NOW. ae 2 Res gah or — as —_ eee 
To the Trade:—Our attention has been called to the way Sharp practice and lack of businesslike safeguard endangers 
some tomato packers, principally in Maryland, are laying capital invested and the standing of the industry. Taking 
down on their contracts, using all kinds of methods, such as 1° granted that you agree that all this is a fact, and real- 
selling through other channels, ete., what they have packed, (108 that you fully appreciate that your business success is 
and overlooking early contracts entirely, Now you are no reckoned by the safeguards which surround your industry, and 
doubt members of the Wholesale Grocers’ Association, also there is a wonderful opportunity for improvement which could 
the New York Dried Fruit Association, and it is up to you reconstruct the unreliable landmarks and make them as much 
jobbers to get together and do something. Why don’t you a Gibraltar for those engaged in the canned goods business, 
appoint a committee of jobbers and request every member to %% 18 now enjoyed by those trading in grain, stocks and bonds, 
report each ease of this character with full particulars and °F ven to bring it nearer home. . ; , 
issue a list of such to each jobber for future reference, or Let us consider for example the can industry which only 
do you want to go on in the same old way, and next year if within the recollection of all has been brought from a state 
these same packers open up at 2%e per dozen less than those of chaos to a business of good repute and most satiafactory, 
who are delivering in full this season, give them ae = only to the can manufacturer but the can purchaser as 
It will be well alsc to investigate as to any aryland 7 . ; ' 
brokers being actual partners in these packing houses. : (By If you favor the best business methods for the can industry, 
this we do not mean commission houses who make advances y> A SS } di Tey tg Gaba; pateatl 
» > 7 a Z Cc ° " 
pr cake, SHON, She.) We Seay of ses eee ae estimable acts of good for the canner, not only members, but 
non-members as well. ; 
Let us consider the benefits derived by the canner at large 
E. L. STANTON & COMPANY in the running down of alleged ptomaine poisoning cases at- 
. tributed to canned goods, and yet on investigation, the Na- 
KZEP> Merchandise Brokers aad Manotacturers’ Ageats br Commies’ Association has proven them invariably false 
oh & and unjust. 
Fi at Canned Goods, Dried Fruits and Speeialties Other valuable work, even more advantageous, might be 
ay, suggested which means volumes to every packer of hermetically 


ews fh i 
Ce bg Y 310-311 Granite Bidg., ST. LOUIS, MISSOUR, sealed canned goods. This is also tne fruit of this canners’ 


To 
organization. 


WHOLE TOMATO PULP 


We are now ready to quote prices on our Pulp made from whole ripe tomatoes (less, skin, seed and Cores) for delivery 


in August and September, 1912. 
Our entire crop of tomatoes goes into Tomato Pulp—Guaranteed under all state and federal food laws and 


regulations. 
HENRY P. WILLIAMS CO. 1227 Majestic Bldg., Detroit, Mich. 














New York, October 30, 1911. 
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A scientific bureau of research has also been established 
which will enable every packer to discover how good may 

his product when compared with the requirements of the Pure 

Law. 

Mceueat lines have been laid in the way of publicity 
which will for years to come compel a most advantageous 
effect on all kinds of canned goods and will prove remunera- 
tive to every packer, whether a member of the association or 
not Im this and many other ways, this National Canners’ 
Association has proven itself the packers’ advocate and friend. 

In times like the present, when reports of irregularities of 
delivery are rampant; when rejections are in the air; when 
bills are discounted but not in accordance with contract; when 
100 per cent delivery contracts are arduous; and the various 
other ills that make the grasshopper a burden, why should we 
not, the packers of Maryland, Delaware, Jersey and Virginia, 
appeal to this National Canners’ Association for succor, with 
the request that they take hold of the arbitration feature 
which they have already endorsed and give us a special bureau 
of arbitration ? 

Let us ask them to arrange that when we have differences 
between buyer and seller that this national bureau of arbitra- 
tion be clothed with authority to take up our case and secure 
proper recognition and adjustment, under the guidance of the 
national association directors and in conjunction with the ar- 
bitration committees, as already appointed by the National 
Wholesale Grocers’ Association and the National Brokers’ As- 
sociation, rather than fight it out, as is customary, single- 
handed instead of a thousand strong. 

Let us demand that our rejections and complaints be fought 
out as the courts decide questions in the light of day rather 
than as present with ourselves as the accused, counselor and 
the one to receive the sentence, for which in most cases if in 
any way guilty it is on account of conditions beyond our con- 
trol. Have you suffered from irregularities in canned goods 
transactions this year. Has your neighbor, competitor or col- 
league suffered or has he heard of them? 

Can we afford, for a paltry annual subscription, remain as 
non-members of the National Canners’ Association, and if 
we are to become members, can the national association re- 
tuse to hear the cry from Maryland, Delaware, Jersey and 
Virginia contingent, who pack two-thirds of the tomatoes and 
a big proportion of corn, and who are credited with more 
shabby names and accorded more shabby treatment just be- 
cause we reside and do business within the borders of said 
states, and are not so financially fortunately situated as our 
western brother packer and broker, who has ample capital and 
factory to hold his own against the world. 

Let us join with him, and ask him to help us and place our 
business on as firm a footing as his own. Let the lights of 
publicity and square dealing shine for all. Let us get all the 
profit that we deserve from the benefits of fair trading. 

If you would be interested in concerted action and a calling 
of a meeting at the Clayton House, Wilmington, Del., Satur- 
day, October 28, 1911, to talk over a proposition of this kind, 
please address the undersigned as fully as possible as to your 
views on the subject as outlined, and if sufficient interest is 
expressed, a meeting will be called, where definite action can 
be taken. If you have any experience that you will cite where 
the National Canners’ Association surveillance of disputes 








PEA SEED WANTED. 

WANTED—600 bu. first quality Admiral pea seed; must be 
well rogued and good germinating quality. Be sure to state 
how it tests; also submit sample. Address Clinton Canning 
Company, Rome, N. Y. (530) 
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would be a benefit, let us have them at this time, which seems 
to be the psychqlogical moment to act concertedly, and elevate 
our industry to a pinnacle second to none other now doing 
business within the borders of our beloved country. 
Yours very truly, 
Harry P. STRASBAUGH, 
Aberdeen, Md. 

N. B.—Please fill out and mail promptly enclosed blank 
postal card, as it is of vital importance to have your views 
as early as possible. 

THE CANNER learns that Mr. Strasbaugh has re- 
ceived a large number of responses to the foregoing 
circular letter and that they clearly show the packers 
to be strongly in favor of the proposed Bureau. In 
fact, the matter came before the Tri-States’ Canners’ 
Association at its meeting at Wilmington, Del., last 
week, the following resolution being adopted: 

The Tri-State Packers’ Association in meeting assembled at 
Wilmington, Delaware, this 27th day of October, 1911, do 
hereby resolve, that 

WuereEas, In order to protect the packers of fruits and 
vegetables and to secure a fair and reasonable settlement of 
controversies arising between said packers and the buyers of 
canned goods, it is necessary that said controversies be sub- 
mitted to arbitration by some person or persons capable of 
passing upon the merits thereof and of deciding the same 
with impartial fairness, and 

WHEREAS, The National Association of Canned Goods Pack- 
ers is organized for the purpose of correcting abuses in the 
trade and has fully demonstrated its ability to handle the 
same; therefore, 

RESOLVED, That it is the sense of this meeting that the Na- 
tional Association be requested to establish such Bureau of 
Arbitration and that a Committee from this Association be 
appointed by the chair to communicate with the Executive 
Committee of the National Association and to do all possible 
to further the purpose of the Resolution, said Committee to 
have full discretion and power in the premises. 

The committee appointed to bring the above resolu- 
tion before the meeting of the Executive Committee 
of the National Association in Chicago this week con- 
sists of Messrs. Harry P. Strasbaugh, Aberdeen, Md. ; 
S. J. Reynolds, Frederica, Del.; Mr. Peffer, of New 
Jersey, and W. O. Hoffecker, of Smyrna, Del. 

The plan of the Central States Canners’ Exchange 
is broader in scope than Mr. Strasbaugh’s proposed 
Bureau of arbitration, and it is possible that the out- 
come will be a proposal to the National Canners’ 
Association to adopt a plan embodying the best 


features of both. 


j DEATH OF CALVIN DURAND. 

Calvin Durand, president of the Durand & Kas- 
per Co., wholesale grocers of Chicago, died of heart 
failure Tuesday, Oct. 31. 

Mr. Durand was one of the pioneer business men 
of Chicago, having made his home here in 1860. He 
was born at Clintonville, N. Y., May 7, 1840. 
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A Machine Which Does Away With 
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SOLDER COMPANY 


CHICAGO 


CHICAGO :: t: 








ILLINOIS 












































































THE CANNER AND DRIED FRUIT PACKER 












Paragraphs, Personal and Otherwise 

















George W. Webster, of the Webster-Thomas Co., Boston, 
spent several days in the New York market last week. 

W. B. Cherry, of the Merrell-Soule Co., Syracuse, spent a 
part of Thursday in the New York canned foods trade. 

W. H. Souder, president of the Porto Rico Canning Co., 
Mayaquez, P. K., is visiting the New York market for a few 
days. 

George W. B. Roberts, of Thomas Roberts & Co., Phila- 
delphia, spent a part of the day in the New York market on 
Friday. 

G. E. Benton, secretary of the James R. Baker Co., of 
Chieago, is visiting the New York offices of the company for 
a few days. 

Jacob Grossman, of the firm of Stoneman-Grossman, Provi- 
dence, R. I., was a visitor at the offices of the Standard Im- 
porting Co. in New York on Friday. 

Charles Seligman, of New York, has joined as a full partner 
with H. Ettinger. The firm is Ettinger & Seligman and will 
do a general brokerage business in New York. 

Nelson A. Gray, secretary of the New York Wholesale Gro- 
cers’ Association, has just returned to his New York offices 
from an extended business trip among New York wholesalers. 

We notice ‘‘As Brokers View the Market’’ has reached Bal- 
timore. Not so bad, considering that THE CANNER had for a 
long time been maintaining the department ‘‘ Brokers’ Mar- 
ket Opinions.’’ 

Paul Musten, vice president of the Augusta Grocery Co., 
Augusta, Ga., spent several days in the New York market. He 
says that the outlook for an active trade in his section of 
the South was never better than now. 

Herman Meeter, of the Lake County Produce Co., High- 
lands, Ind., has just returned from a trip through New York 
State, and reports the pack of sauerkraut short for the season 
and predicts high prices from now out. 

President L. Weis, of the American Label Mfg. Co., spent 
part of the week with Western Manager Zurndorf and Carl 
Virgin at the company’s Chicago offices. He is a very busy 
man and doesn’t come this way often, although he has large 
business interests here. 

G. R. Noell, who has been representing the United States 
Can Co., of Cincinnati, Ohio, at New Orleans, was in Chicago 
this week. Mr. Noell will have his headquarters in future at 
St. Louis, from which point he will take care of the surround- 
ing territory. He is an experienced can man and salesman 
of well known ability. 

Charles F. Loudon, of the Loudon Packing Co,, Terre Haute, 
Ind., packers of about as fine quality of catsup and_ other 
tomato products as are put up anywhere in the United States, 
has had a very busy season and feels that. he has earned a 
rest. He is planning to leave shortly for the woods to keep 
an engagement with some canvas back ducks. 

The steamer California, from Puerto, Mexico, arrived in 
New York on Wednesday with Pacific coast products. In: 
eluded in the stocks were 24,650 cases of salmon; 9,129 cases 
of California canned fruits; 12,910 cases of canned vegetables 
and several thousand cases of Hawaiian pineapples. Most of 
the stock arriving was distributed to the jobbing trade before 
the end of the week. 

Among the week’s visitors to Chicago was Fred H. Knapp, 
of the Fred H. Knapp Co., Westminster, Md., manufacturers 
of the Knapp can labeling and boxing machines. It was a 


pleasure to see Mr. Knapp, a former resident of Chicago 
He is one of the brightest men in the canning machinery aa 
supplies field and an extremely interesting conversationalist 
It is always a pleasure to meet and visit awhile with Fred 1. 
Knapp. ‘ 

It is announced from the New York headquarters of the 
American Specialty Manufacturers’ Association that at the 
convention of the association on November 16 and 17 next in 
the Waldorf-Astoria, New York, the following speakers of 
prominence in grocery affairs will deliver addresses: Geo, B 
Wason, president of the National Wholesale Grocers’ Associa. 
tion; W. B. McLaurin, president of the Southern Wholesale 
Grocers’ Association, and George Flanders, assistant commis. 
sioner of agriculture of New York. The program of the eon- 
vention in detail has not been completed. 

Harry Strasbaugh, the well known broker of Aberdeen 
Md., arrived in Chicago Tuesday morning. Mr. Strasbaugh’s 
visit was occasioned by the meeting of the Executive Com- 
mittee of the National Canners’ Association at the Hotel 
Sherman yesterday and today. Mr. Strasbaugh strongly 
favors the establishment of an Arbitration Board along the 
lines suggested by him in his recent circular on the subject 
addressed to packers in the Tri-States, and which received the 
endorsement of the Tri-State Packers’ Association at its ° 
meeting at Wilmington, Del., on October 27. 

Joe Durney, of the Griffith-Durney Co., San Francisco, Cal., 
has returned from a two weeks’ visit to the Columbia river, 
Puget Sound, and British Columbia. Commenting on his trip, 
he says: ‘‘In visiting sections I saw practically everybody 
connected with the salmon business, including Alaska packers, 
and found that there is positively nothing to offer in the 
shape. of chinooks, sockeyes, Alaska red or Alaska medium 
red, and that there is very little Alaska pink unsold. Stocks 
on hand consist almost entirely of Puget Sound humpbacks 
and Alaska chums. And when you take into consideration the 
quantity on hand as compared with the quantity packed, it is 
astounding to find what a tremendous quantity of salmon has 
been marketed. The total pack this year will be a record 
breaking one, several hundred thousand cases larger than any. 
previous pack.’’ Mr. Durney estimates the total pack at 
5,850,000 cases. Three million cases is the estimate for Alaska, 
1,350,000 for Puget Sound, 500,000 for Columbia river, spring 
and fall packs, 750,000 for British Columbia, and 250,000 for 
outside rivers. This is 600,000 cases more salmon than was 
ever packed before. In this connection Mr. Durney remarks 
that ‘‘Of this vast quantity of fish packed, there is unsold 
less than 200,000 cases consisting, as we said before, almost 
entirely of Puget Sound humpbacks and Alaska chums. Very 
few Puget Sound cohoes or chums have been packed to date, 
and the outlook is for a short pack of these grades. When 
you stop to consider that of the foregoing pack 2,500,000 
eases are pinks and chums as against the largest previous 
pack of these grades of 1,400,000 cases, you will admit that 
dealers and consumers have at last recognized the value of 
pink salmon, and you can count on it as being probably the 
most popular grade of salmon from now on, not only because 
of the price, but on account of the excellent quality. The 
unsold stock of Puget Sound humpbacks is in very firm hands, 
hence there is no possibility of a decline in price, because 
everybody connected with the salmon business knows that, as 
next year is the off year, no humpbacks will be packed on the 
Puget Sound.’’ 
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Od HAWKINS UNIVERSAL EXHAUSTER 
View showing top removed 
GRASSHOPPER TOMATO SCALDER The Best Continuous Automatic Exhauster.  Fur- 
Capacity up to 70,000 Cans Per Day. nished Any Size and Any Capacity Desired. 
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COLBERT TOMATO FILLER 


Measures Accurately Quantity for Each Can and Fills 
Without Crushing or Wasting—Capacity 


72 CANS PER MINUTE 


14 QUART FIBRE PAILS 


$5.60 per doz.—f. o. b. Hoopeston, Il. 
PROMPT SHIPMENT 





SPRAGUE CANNING MACHINERY COMPANY 


222 NORTH WABASH AVENUE, CHICAGO, ILLINOIS 
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Semi-Monthly Report of National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They 


in the first and third issues in each month and cover topics of direct interest to canners, picklers, kraut cutters and preserverg, 


Bacteria in Prepared Foods. 


The presence of bacteria in prepared foods does 
not necessarily indicate that the packer has been 
guilty of using what the government authorities are 
pleased to term “filthy, putrid and partially decom- 
posed raw material.” Since the issue of Circular 
No. 68 by the United States Department of Agricul- 
ture the, circular being written by B. J. Howard, 
chief of the Microchemical laboratory, we have ex- 
amined many thousands of samples of tomato pulp, 
catsup, chili sauce, canned tomatoes, soup stock and 
other foods of this character, and have come to the 
conclusion that in a great majority of cases a large 
bacterial count is due not so much to defective raw 
material as it is to imperfect keeping quality of the 
foods after they are prepared. This fact is brought 
out clearly by the cultivation on agar plates of the 
bacteria found in such foods. A simple microscopic 
examination does not show whether the bacteria, 
yeasts and molds visible under the microscope are 
alive or dead. Since nearly all of these organisms 
belong to the class of non-motile or non-flagellated 
species, naturally we would expect all bacteria, par- 
ticularly those not belonging to the nonspore-bearing 
species, would be destroyed in the manufacturing 
process if they had been present in the raw material 
used, because heat is employed in nearly every one 
of these processes and we know that the nonspore- 
bearing organisms are all destroyed at temperatures 
between 140 and 170 degrees Fahrenheit. In our 
opinion, some very interesting testimony might {be 
taken on this subject if any one cared to question or 
to bring a case to trial where an indictment had been 
made against a manufacturer for using raw material 
claimed by the authorities to be “putrid, filthy and 
decomposed.” 


The opponents of benzoate of soda, at the time the 
controversy was on as to its effect on the human 
organism, claimed that this chemical was used for the 
purpose of covering up fermentation processes, putrid 
and uncleanly conditions in raw material. At the 
time these statements were made we pointed out in 
our laboratory papers that benzoate of soda could 
not accomplish any such result; that if material was 





‘the subject. 


affected with bacteria, yeasts and molds to any very 
great extent the chemical preservative, unless used 
in abnormal quantities, would have very little or no 
effect in retarding fermentation. In our opinion, a 
great many of the ‘charges against prepared foods 
on the ground that they have been made from such 
material have been founded upon a misconception of 
Benzoate of soda in the proportion of 
one-tenth of 1 per cent, or even one-fifth of 1 per 
cent, does not entirely inhibit the slow growth of 
these organisms. A packer may start with the most 
perfect tomatoes, sound, clean and fresh, make them 
up into whole tomato pulp, puree or chili sauce stock, 
and if this pulp is not properly protected against the 
invasion of bacteria, yeasts and molds it will very 
soon contain many more than is permitted by the 
authorities according to Circular No. 68. If, for in- 
stance, such tomato stock is carefully prepared, 
treated with a small amount of benzoate of soda and 
filled boiling hot into barrels or any other receptacle 
not strictly air tight, a slow growth of these organ- 
isms will take place and after a time the number will 
have increased to such a point that any food expert 
not familiar with the conditions would naturally as- 
sume that the material from which this stock had been 
made was partially decomposed or unfit for food at 
the time #-was manufactured. The only way to de- 


tect the difference would be by plate culture of the 


organisms to. find out if they were alive and if this 
is found to be true the evidence would all point to the 


. fact. that their growth was subsequent to the manu- 


facture, since this stock was prepared by boiling and 
such orgariisms would be destroyed by that heat. 

In many cases such a method for determining this 
essential point might give accurate results, but in 
othér cases it would not, for it is well known that 
after a certain time bacteria will die of their own 
accord, probably through the antiseptic properties of 
the substances which they themselves have elaborated 
by their growth in a fermentable substance. In other 
words, bacteria produce substances which will destroy 
themselves, but it seldom happens that they are all 
entirely destroyed; there will usually be a few to 
outlive the rest, therefore before passing on the guilt 
of a manufacturer for using raw material partially 
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“TACKS” BRAND ADHESIVES 
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> ee TACKS’ LABELING GUM NO. 127 
a aise TACKS’ LABELING GUM NO. 127 
pre eee TACKS’ LABELING GUM NO. 130 
ica .........-TACKSTICK, Condensed Paste 
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National Canners Laboratory 








Some folks have an idea that the only thing a laboratory is good 
for is to analyze and test material—they picture themselves sending in 
samples and then after a while receiving a report consisting mostly of 
technical language and a mass of figures that they can’t understand. 


That’s where this station is a little different—there is no denying 
that it 1S a mighty good thing for self-protection to have your products 
analyzed; but we didn't get all our knowledge out of books—twenty 
years’ actual experience in packing food products enables us to tell you ~ 
ALL about the sample after we analyze it. 


This analytical work is not all we do by any means—quite a bit of 
our time is taken up by serving our clients in an advisory capacity—they 
write us for information about pure food laws, labeling, standards or 
ANY questions connected with the production of their goods. That 
practical experience we told you about comes in handy again at this point. 


If you are handling things to eat you need us. 
Let us know what your line is and we'll make 


a proposition to look after you for a year. 






National Canners Laboratory 


Aspinwall, Pennsylvania 
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decomposed it seems to me that some attempt ought 
to be made to find out that the presence of these 
bacteria are due to a subsequent fermentation. 

The storing of a highly fermentable substance in 
containers of any kind is liable to be followed by a 
loss of a certain proportion on account of leaks. If 
the material is sealed in 5-gallon tin cans and ster- 
ilized, a leak in the container would necessarily permit 
the entrance of various organisms from the air. Some- 
times very little or no gas is formed, and this is 
particularly true if the leak is large enough to per- 
mit the escape of any gas as it is formed. Now, 
with this fact before us, if we make up a lot of 
finished catsup, chili sauce, soup or other condiment 
and accidently use a single package thus infected, 
we may thereby introduce an abnormal quantity of 
bacteria, yeasts and molds in the whole product. 
This is not at all surprising when we think of the 
immense quantities of such foods prepared in some 
of the large establishments—when we think of the 
employees who must necessarily be intrusted with 
the preparation of these foods—when we think of how 
easily one’s taste may be dulled by repeated examina- 
tion, or when we think of the unreliability and care- 
lessness of the average employee in matters of this 
kind. It is plain to be seen, then, that a manufacturer 
with the very best intentions, a man who aims to pack 
only first-class raw material, might unwititngly pro- 
duce a finished article which would not comply with 
the rulings. 

An examination of the stock prepared by a great 
many concerns during the tomato season shows the 
careful preparation and high quality of such stock, 
but how will this stock look in six months from now 
if examined under the microscope? To be sure, if 
it is hermetically sealed and sterilized bacteria will 
not grow, but if it is stored away in barrels with salt 
and vinegar or even benzoate of soda, in six months 
from now it will be full of bacteria, yeasts and molds, 
and if made up into tomato catsup, chili sauce or any 
other condiment will more than double in bacterial 
count, on account of the concentration, and thus give 
the inspector the impression that the tomatoes orig- 

‘inally used were unfit for food. The argument as set 
forth in this paper is not to defend the manufacturer 
or hold him blameless for putting such goods on the 
market, but is to point out that he may not be guilty 
of the charge of using filthy or partially decomposed 
raw material, even if his finished product does con- 
tain more bacteria than the law allows. Every bac- 
teriologist who has studied the subject carefully will 
agree with the writer that the organisms ordinarily 
found in tomato products are not harmful to man- 
kind, nor do we believe that the government takes the 
stand that they are harmful. We believe that Dr. 
Howard advanced his method for determining the 
purity of such products believing that it would be a 
* good index of the raw material used. No one will 


deny that some few manufacturers have used raw ma- 
terial for making tomato products which ought never 
to have been used. 


We believe that Dr. Howard’s 
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We alse have a limited supply of culls and off grade pea beans to offer 


SAGINAW MILLING CO. - Saginaw, Mich. 





method would show this, but it cannot 
upon as conclusive. 

_Looking at this subject in a somewhat broader 
way: If the same methods are to be used for det 
mining the quality of raw material how unjust it 
would be to condemn canned foods which had he 
put up by what is known as the intermittent orden, 
or a double bathing process. There are many kind, 
of canned foods which are most difficult—in aa 
almost impossibie—to sterilize in one operation It 
has been found advisable to give them first a Seal 
which is known not to be adequate for destroying all 
the bacteria present; then, following out Professor 
Tyndall’s idea, the cans are allowed to stand Io 
enough for any undestroyed spores to develop into 
vegetating rods; then destroy these by a second heat. 
ing, killing these rods when they are most susceptibie 
to heat. Now what shall we expect to find when 
we examine such canned foods? Surely there will 
be bacteria present and plenty of them—they have 
not developed to such an extent as to destroy the 
flavor or make such foods undesirable, and it surely 
would be unjust for the government inspector to de- 
clare that they had been made from “filthy, decom- 
posed raw material.” Looking at the whole canned 
food proposition in a broad way, no one can be quite 
sure that any process he has given is sufficient to 
destroy the bacteria naturally present, and it is not 
the aim of the canner to cook his canned foods any 
longer than is absolutely necessary, because over- 
cooking destroys the appearance and flavor in a great 
many cases. In order to insure himself against spoil- 
age due to an insufficient cook it is his custom to 
store the cans away in the wareroom, marking each 
pile separately, and out of each lot place a few cans 
in an incubator or submit them to his advisory chem- 
ist for incubation and testing. Then if it is discovered 
that his cook has not been sufficient, that the bacteria 
are multiplying in the cans, shall he lose all these 
cans on that account? Surely every fair-minded man 
would say to recook them at once and save them. But 
what will Mr. Inspector say when he finds that these 
cans do actually contain some bacteria? Will he 
condemn them on account of their having been made 
from “putrid, filthy and partially decomposed raw 
material”? On the face of it this would be very un- 
just, and yet we know of one case at least where this 
very thing was done, and judgment was given against 
the packer in two courts, all because no one thor- 
oughly familiar with the subject was brought in to 
tell the court the true cause of the condition of the 
goods. 

We have no sympathy at all with the so-called skin 
pulp game, where a lot of refuse from canning fac- 
tories is worked up into pulp and sold to cheap catsup 
manufacturers, made up and branded “Tomato 
Catsup” to compete with what the standards define 
as pure tomato catsup made from whole, ripe, fresh 
tomatoes. We are not writing this paper to defend 
manufacturers of this substitute for whole tomato 
stock, but we do want to point out the dangers that 
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HEAPER than flour paste. 








For lacquered and plain whice tin. 


cent. of water. PRICE, in casks, 


Condensed 
Paste 


Powder 


Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 
three times more PASTE than cold water Paste Powders. 

-( In barrels of about 240 Ibs. - - 6c per lb. 
PRICES:; In 50 and 100 Ib. packages - - Sc per lb. 


~— Cinnol 


Prevents rust spots and 


does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 


37¢ per gallon 
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Our regulation copper steam jacketed kettles are 
reliable and are built for long service. 

We make this style kettle in capacities from 5 up to 
600 gallons. They are made out of heavy, thor- 
oughly hammered copper and are guaranteed to resist 
the usual amount of steam pressure. 





We can save you money on your copper 
kettle purchases. Write for prices 


Hamilton Copper and Brass Works 


99-109 Springdale Pike, HAMILTON, OHIO 
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Order it now and get the matter eff vour mind. — 
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beset an honest manufacturer even in his best efforts 
to produce a perfectly wholesome product. 


WHAT WHOLESALE GROCERS’ ASSOCIATION MAY AND 
MAY NOT DO. 


A couple of strong manifestos have been issued by 
President J. H. McLaurin of the Southern Whole- 
sale Grocers’ Association. In these President Mc- 
Laurin claims that his organization is now a 
thoroughly legal organization since it has ceased doing 
the acts which brought it under the ban of the Sher- 
man law. In one circular dated October 17, Presi- 
dent McLaurin said: 

‘*Our association is in no wise handicapped in its activities 
or limited in its possible accomplishments by reason of our 
voluntarily consenting to an order of the Government that 
we are not to do certain acts. * * * We have for some 
months been willing to consent with the Department of Jus- 
tice to an adjustment of this nature when they should, at 
the same time, express a willingness to consent to a formal 
recognition by the court of the legality of our organization, 
at the same time expressing our right to ‘maintain’ and oper- 
ate the association. You will now observe that the Depart- 
ment of Justice has finally consented to having the court 
establish our legal status, and with that conclusion on their 
part reached the Southern Wholesale Grocers’ Association 
oceupies a stronger and more desirable position today in the 
commercial world than was the case before the Government 
commenced its action. Today the fact that we are a legal 
organization is a matter not of ‘theory’ or ‘opinion,’ but a 
fact—in itself confirmed by the United States Government. ’’ 

Another circular has since been issued to the trade 
which, after describing the recent injunction by the 
court against the Southern Wholesale Grocers’ Asso- 
ciation, goes on mainly as follows: 

SECTION I. 

1. We must not prevent manufacturers shipping to any 
person not a ‘‘member’’ of the association. 

This means nothing to us, as we are not engaged in such 
practices. ; 

2. We must not ‘‘prevent’’ manufacturers from shipping 
to any person whose name does not appear in the directory 
published by the association. 

We are not engaged in such practice. 
easily consented to. 

3. We must not publish a-directory which contains only 
the names of wholesale grocers who have ‘‘agreed to work 
in harmony with the association’’ (that is, who are mem- 
bers). 

We have never done it, are not doing it and will never want 
to do it. Our directory, which we will continue to publish, 
contains, as it has always done, the names of every wholesale 
grocer doing business in the South and is just as accurate as 


Another ‘‘ prohibition’’ 


we can possibly make it. A ‘‘ prohibition’’ that 

us where it found us—nothing more. merely Teaues 
4. We must not publish a list of manufacturers who ha 

agreed to sell only members, of the association, or es, 

published in our directory. , - 
This organization engages in no such practice. J repeat: 

This organization does not presume to dictate to or attempt to 

determine for any manufacturer what his distributing policy 


may be. 
SECTION II. 


1, We must not ‘‘agree’’ together, or with others, to fix 
prices at which any commodity shall be sold. ‘ 

This ‘‘prohibition’’ suggests an act never at any time en. 
gaged in by this organization. Manufacturers determine for 
themselves a selling price for their products. 

2. We must not coerce manufacturers to fix a limited sel}. 
ing price on their goods, or to have such ‘‘ fixed’? prices 
printed on ecards and distributed. 

This is practically a repetition of the above and justifies 
the same comment. The association wndertakes in no wise to 
**coerce’’ manufacturers. 

3. We must not prevent a manufacturer from selling to 
any wholesale grocer who does not maintain ‘‘fixed’’ prices, 

This does not concern the organization in the slightest. The 
consideration from any standpoint of ‘‘fixed’’ prices is not a 
part of our work. 

4. We must not ‘‘demand’’ or ‘‘receive’’ from any mant- 
facturer rebates to be paid to any wholesale dealer for hay- 
ing maintained a limited selling price. 

In other words, we must not distribute for Colgate & Co. 
Fairbank, Arbuckle or any other manufacturer any part of the 
jobber’s profit that the manufacturer may for any reason have 
withheld for a time. We are not engaged in performing this 
service for the manufacturers, nor have we a desire or intention 
to become so engaged at any time. 

SECTION III. 


1.. We must not ‘‘ boycott any manufacturer for selling to 
any firm not a member of the association.’’ 

Most emphatically we are not engaged in the above practice. 
We believe in a fair deal to every man, whether he be many- 
facturer, jobber, retailer or consumer. We cheerfully consent 
to being ‘‘restrained’’ from ‘‘boycotting’’ or any other dis- 
honest or illegal act. 

2. We must not ‘‘attempt to increase the jobbers’ profit 
by increasing the price at which wholesalers and jobbers’ 
shall sell any commodity in interstate commerce.’’ 

I find no evidence of any record that the organization has 
ever at any time attempted to accomplish the above purpose. 
Indeed, our every effort, together with the spirit of competi- 
tion, tends to the contrary. Another ‘‘prohibition’’ of an act 
foreign to our operations. 

SECTION IV. 

1. We must not ‘‘do or refrain from doing anything, the 
purpose or effect of which is to fix or maintain prices on any 
commodity,’’ ete. 

As already stated, the question of ‘‘fixed’’ prices does not 
occupy a place in the work or activities of this organization. 

2. We must not by any act hinder or prevent by intimi- 













deliver them ready for piling in two minutes. 
using this machine. Perfect work and no waste of material. 


Write us for circular and 
sample lacquered can. 
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Completely automatic, requires only to be fed and cans taken away. u 
face of can. Capacity 1200 to 2000 cases of 4 dozen each per day. No evaporation of lacquer, no danger of acaident by fire im 


The Hughlett Can Lacquering Machine 











The ONLY comprehensive machine for this work on the market. Feed your cans to machine and it will lacquer, dry and 


Distributes an even coat of lacquer over whole sur- 
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Our Latest Catalog 








Our General Catalog No. 40 is 
just off the press and is by far the 
most complete catalog issued on 
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Machinery 


Every one of its 300 pages is 
filled with information of great 
value to the man who operates or 
designs canning factories and you 
are sure to want a copy. 


This edition is too expensive for 
general distribution, so we would 
request that- you use your letter 





head and mention this paper when 





writing for your copy. 


We will prepay all the charges. 
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dation or coercion any firm from buying cr selling to whom- 
soever and at whatsoever prices may be agreed upon between 
seller and purchaser. 

This appears to be a general summing up and repetition of a 
number of ‘‘prohibitions’’ already cited. 

SECTION V. 

The bill as filed charged the organization with being 
‘‘illegal’’ in ‘‘restraint of trade’’ and ‘‘a combination in vio- 
lation of the Sherman Anti-Trust Act,’’ and prayed that by 
reason of these facts ‘‘the organization be dissolved.’’ Now 
comes the decree and says: 

‘*The said association and its officers and members are not 
restrained from maintaining said organization for social and 
other purposes not above prohibited.’’ 

The above provision of the decree therefore immediately 
becomes very interesting reading matter in that instead of the 
organization being pronounced by the court (as prayed in the 


bill) to be ‘‘an illegal organization’’ and thereby ‘‘ dissolved,’’ 


it is decreed that ‘‘said association, its officers and members, 
are not restrained from maintaming and operating said organi- 
zation’’—clearly and definitely an expressed approval of the 
United States government (not of our dissolution), but of the 
continued maintenance and life of said organization. 





CLOSE CLEAN-UP OF CALIFORNIA FRUITS. 
Canners generally in California are finding the 
closest clean-up of fruits early in the season ever 
experienced. There are no large surpluses in any 
line offering for sale from California anywhere, so 

far as we can find.—California Fruit Grower. 


FIRM TOMATO SITUATION IN CALIFORNIA, 

“California packers sold heavily early,” says “Cali- 
fornia Fruit Grower,” “and do not expect, as things 
stand now, to have any material surplus to offer. 
Inquiries are coming in, however, from many Cana- 
dian points and even from the Atlantic seaboard for 
California tomatoes. Should the weather hold satis- 
factory long enough, some of the operators in toma- 
toes in California will, of course, be able to pack 
perhaps more than they have expected, but from the 
looks of things, any surplus for sale will be only 
owing to an unusually long run. Eastern markets 
are particularly firm on tomatoes according to all 
reports.” po a aan i SE 
WHAT ARE TOMATO CANS? 

The Supreme Court of the United States last week 
declined to decide whether tomato cans are “cylindri- 
cal or tubular tanks or vessels.” The question was 
answered in the negative by the United States Court 
of Customs Appeals. 

It involved an interpretation of the Payne-Aldrich 
Tariff Law and a difference of ten per cent ad valorem 
duty. The Government was pleased with the refusal 
of the court of review the case, becase it expects 
to use the refusal as a precedent should any importer 
desire in the future to have decisions of the Customs 
Court of Appeals reviewed by the Supreme Court. 


W. E. TIERNEY ELECTED PRESIDENT OF NORTHWEST. 
ERN MERCHANDISE BROKERS’ ASSOCIATION, 

Walter E. Tierney, manager of the St. Paul office 
of the J. B. Inderrieden Co., was elected president of 
Northwestern Merchandise Brokers’ Association at 
its annual meeting at St. Paul on October 23, 

The election of Mr. Tierney for the first time gives 
St. Paul the prestige of being practically the head- 
quarters of one of the strongest merchants’ associa- 
tions in the country: 

The association has _ several 
throughout the Northwest. 

The other officers elected are: I. J. Preece of 
T. J. Preece & Co., Minneapolis, vice president; E, 
Holbert of the Moore-Holbert company, Minneapolis, 
secretary and treasurer. The new executive ‘board 
is composed of T.. J. Preece, chairman; Theodore 
O’Brien and F. S. Abernethy of Minneapolis, Morris 
Florscheim of St. Paul and Rufus Draper of Duluth. 

The annual banquet will be held by the association 
in Minneapolis in November. The meeting at the 
Merchants was attended by about eighty-five repre- 
sentatives of the association coming from all parts 
of the Northwest. 


hundred members 


DESTROY EIGHTEEN THOUSAND CASES OF CANNED 
FOODS. 

Eighteen thousand cans of foodstuffs, the remnant 
of the fire which destroyed the James McCoy & Co. 
wholesale grocery some months ago, were condemned 
by the pure food inspectors in this city yesterday and 
were hauled to the dumping grounds across the river. 

The stuff had been purchased some months ago by 
F. J. Brons, 501 South Adams street, and- when he 
came to make use of it he discovered that many of 
the cans were swelled. ° 

After a conference with the commissioners, it was 
all condemned with his consent. It required nearly 
a dozen drayloads to convey the stuff to the other 
side of the river. Of the total 4,600 were canned 
sweet potatoes.—Peoria (Ill.) Star. 


FLORIDA’ EXPECTS GOOD OYSTER SEASON. 

Advices from Pensacola, Fla., say that indications 
are for the best oyster season in the history of the 
oyster industry in that section of the state, and that 
prospects are the trade will see marketed this winter 
the finest oysters every brought to Pensacola. 

The reasons are that the oyster beds of Escambia 
Bay, where the bivalves taken are known as Escam- 
bia plants, are this year covered with oysters, and 
oystermen declare that they are there by the millions. 
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[CLASSIFIED ADVERTISEMENTS 
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reservers, condimen 


help wante 


ery large canner in the United States and Canada, as well as a large majority of smaller packers and ne pac 
t makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNE 

ar making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
j ¢ situations wanted, canning factories, seeds, boxes, labels, etc., wafited or for sale. 
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HELP WANTED. 





WANTED—A first-class experienced cider vinegar maker. 
None other need apply. Address ‘‘M. V. H., 527,’’ care THE 


CANNER. 





WANTED—A man who understands the packing of pickles, 
processing and bottling department, one capable of taking 
charge of help and who thoroughly understands assorting 
pickles. Address Hirsch Bros. & Co., Louisville, Ky. (517) 





WANTED—A first-class experienced soup and bean packer. 
References required. Address ‘‘ Box 516,’’ care THE CANNER. 





WANTED—Experienced man for bottle pickle department. 
State experience. Address ‘‘Box 508,’’ care THE CANNER. 





WANTED—Experienced pickle processor, one who thor- 
oughly understands salting. Steady job to right man. Ad- 
dress ‘‘Box 509,’’ care THE CANNER. 


—— 








POSITIONS WANTED. 





WANTED—A position by a party experienced in the selling 
and packing of canned foods. Would like to get in brokerage 
office and learn the business. Would buy interest if business 
proved satisfactory. Address ‘‘Box 523,’’ care THE CANNER. 





WANTED—Position as superintendent-processor. Can pack 
all kinds of fruits and vegetables; twenty-six years’ experience; 
good manager of help; can furnish the best of reference. Ad- 
dress ‘‘C 525,’’ car THE CANNER. 








FACTORIES. 





WANTED—An old established concern desires a location 
for tomato factory; southern Indiana preferred. Address 
‘Box 506,’’ care THE CANNER. 


WANTED—KEARNEY, NEBRASKA, has the State In- 
dustrial School, State Normal School; population 7,000; 
raises to perfection everything grown in the middle West. 
WANTS CANNING FACTORY. Address E. Bowker, Kear- 
ney, Neb. (496) 














WANTED—Alaska seed peas. Address Rhodesdale Packing 
Co., Vienna, Md. ° (528) 

















FOR SALE 














Fe a SALE—Core cutter or shredder, good condition. 
oon Geo. M. Wiedemer, 139 French St., Buffalo, N. Y. 


FOR SALE—Four Triumph apple parers; good as new, 
used two weeks, One Hawkins Universal Exhauster, No. 16. 
Can ship on short notice. Address Wabash Canning Co., 
Wabash, Ind. (489) 





FOR SALE—Four Huntley-Thomas scalders, latest pattern 
—only used one season. Will sell cheap. Address ‘‘Box 
500,’’ care THE CANNER. 








SEEDS. 





FOR SALE—900 to 1,000 bushels of rogued and hand-picked 
Seedsman’s stock of Alaska peas, grown in 1909 and superior 
to seed grown in succeeding years. Prices and samples sent on 
application. Address Oconto Canning Co., Oconto, Wis. (521) 





FOR SALE—Alaska seed peas and Market Garden peas. 
If interested, write for samples and quotations. Address 
Teweles & Brandeis, Sturgeon Bay, Wis. (518) 








FACTORIES. 


FOR SALE—Oyster Cannery, a plant of about 1,000 bar- 
rels a day capacity, favorably situated with plenty of oysters 
at reasonable cost. One of owners desirous of retiring from 
active business. Freight rates reasonable. Undersigned has 
a fleet of boats and will coéperate with the right party in 
operating plant. Only those who mean business, with suit- 
able capital and experience, will please write for particulars. 
Address W. R. Hodges, Cedar Key, Fla. (529) 


CIDER AND CIDER VINEGAR PLANT. 


FOR SALE—We offer for sale our Ypsilanti, Mich., plant, 
established 1849 as the Wiard’s Farm; main line Michigan 
Central switch; spring water; excellent farming and apple 
growing section; present capacity 10,000 bbls. pure cider vine- 
gar per annum. Established trade throughout middle West. 
For further information apply to Wm. W. Vaughan Company, 
No. 209 Beecher av., Detroit, Mich. (522) 














MISCELLANEOUS. 





FOR SALE—800 cases, % dozen each, gallon cans, whole 
stock tomato pulp. Address Frazier Packing Co., Elwood, Ind. 





(519) 
FOR SALE—1,000 six-hoop, iron-bound oak pulp barrels. 
Address The Garrahan Canning Co., Luzerne, Pa. (526) 








THE YOUTH’S COMPANION CALENDAR FOR 1912. 

The publishers of The Youth’s Companion will, as 
always at this Season, present to every subscriber 
whose subscription ($1.75) is paid for 1912, a beau- 
tiful calendar for the new year. The cover picture 
reproduces a water-color painting of a bit of New 
England coast, giving a glimpse of breeze-swept 
ocean, of smiling sky, of warm, sunny rocks, which 
will come like-a breath of salt air to those who have 
once lived near the sea and to those whose whole life 
has been passed inland. The picture being in eight 
colors, the tones of the original are faithfully repro- 
duced. 
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Pickle and Condiment Trade Notes. e 


Many onion growers throughout the country will 
hold for higher prices. 

Louis Beyer, of Glassboro, N. J., is reported to 
have started a jelly manufacturing plant at East Glass- 
boro. 

According to a report from Oconto, Wis., the pickle 
crop in that vicinity was very large here during the 
season just ended. 

It is reported from Canastota, N. Y., that storage 
stock of onions is about the same as last season, per- 
haps a little less. Quality is reported excellent and 
stock will keep well. 

Speaking of canned kraut, Harry C. Gilbert & Co., 
Indianapolis, say: “Here is an article that is well 
worth your attention. The crop of cabbage this year 
was exceedingly short and packers of sauer kraut are 
carrying very little, if any, stock into the winter. The 
market is very strong and advancing. We find it 
difficult to get a quotation on bulk kraut for canning 
purposes and there is none being offered at less than 
12%c per gallon. This high cost for raw material 
leaves. the packer a very small margin at 65c¢ per 
dozen for No. 3 kraut, if he packs it according to 
the Indiana standard, which is 24 ounces net per can.” 

The following is reprinted from the Marinette 
(Wis.) Eagle: “A. P. Dionne, field manager for the 
Alart & McGuire Company, of New York, recently 
gave the Enterprise some interesting data regarding 
the cucumber pickles raised in Oconto county this 
year for their company. Mr. Dionne has charge in 
nine pickling stations in that vicinity and stated that 
approximately $35,000 was paid to the growers for 
their 1911 crop. The cost of handling the cucumbers 
and putting them in the brine will amount to as much 
more. This year’s crop was nearly double that of 
1910, but last year there were but six stations instead 
of nine, the new ones being located at Beaver, Breed 
and Green Valley.” 


PINK SALMON SITUATION AND OUTLOOK. 


Taking it all together, the pack this year has been 
the most promtable that the canners have ever put up 
in Alaska. Practically none of the pack is now un- 
sold, and the only reason there is any is because a 
few of the canners are holding a few thousand cases 
for even higher prices. 

Already some of the canners are preparing to in- 
crease their present plants or to build additional ones 


in time for next season, while a number of new con- 
cerns are preparing to invade the territory, A bad 
feature in connection with this building of new plants 
is that the greater number of them are being built 
in or projected for southeast Alaska. The greater 
part of the pack of this section is what are common} 
called “cheap fish”’—Pinks and Chums. This ae 
Puget Sound packed nearly a million cases of pink 
salmon, and Southeast Alaska did about the same, or 
better. It does not seem reasonable that the markets 
of the world will absorb this enormous pack of pinks 
at the present high prices. The canners have gotten 
rid of this year’s pack, but this does not mean that it 
has gone into consumption, but that the jobbers and 
wholesalers have laid in large stocks. Should the sale 
of these fish lag, the prices for next season's pack of 
pinks would surely have to be lowered.—Pacific 
Fisherman. 


REPORT OF PUGET SOUND CANNERS’ ASSOCIATION, 


The following is the report of the Puget Sound 
Canners’ Association on the Sockeye and Pink season 
of 1911. The report shows the grades, cannery count 
and full cases to that date: 














Talls. Flats. Halves. 
file SES TS SSS 4,193 5,862 11,226 
ee EET ROPES OL EEE 35,428 23,256 126,635 
GR es aca t Mis ses seas 82,950 13,186 39,196 
ere owe tS | 7,307 88 601 
PE al veiepesdcswewstia 916,179 58,507  —«- 77,55 
Total: Dalle: .. 6.3.6. 60% 1,046,057 
MOGs Demees sei ose 5 0s 100,899 
Total Halves. ......5.:% 255,233 
Recapitulation. 
Totals. Full Cases. 
NO 5.56 a i.5 6 dnd dnis <pitere 21,281 15,668 
Tehes FOGREIOR: 865 «6.6. onics 0b 5205.0 185,319 122,002 
EN MANES Voice wicin's dco 0 ste eactes OF 135,332 115,734 
- 2 8 GRR ees Pes 7,996 7,696 
fowedscaseetcdsi cents 1,052,261 1,013,474 
Cs 45 asin 1,402,189 
Total full cases.............. 1,052,574 





REDLICH MFG. COMPANY 


Wooden F ts, Bungs and Plugs. 
Cider and Vinegar Makers’ Clarifying Shavings. 
Ceopers’ Tools, Labels and Bottle Caps. 

State requirements and write for catalogue. 


645 Oak Street CHICAGO 























Standard Tin Plate Co. 


CANONSBURG PA. 


Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 



































WE BUY TIN ¢ 


THE VULCAN DETINNING CO, 


114 LIBERTY ST., NEW YORK, N. Y. 
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Among the Evaporated Fruit Trade 
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Market on Evaporated Apples Holds Steady—Low 
saad “4 Grade Goods in Brisk Demand. 

C. C. Hall & Co., Rochester, N. Y., report to The Canner 
and Dried Fruit Packer as follows on the market for evapo- 
rated apples, skins, cores, ete.: : 

‘<The evaporated apple situation holds steady locally. 
There has not been a great deal of new business coming in, 
although there has been as much as shippers are able to take 
eare of. They are so busy now filling sales made during the 
summer that they are not able to take on a great many 
orders. Prices hold around 7%c to 8c f. o. b. for prime, 8%4¢ 
for choice, and 9c to 944c for fancy, f. o. b. shipping point 
in 50- xes. 
hag a very brisk demand for low-grade goods from 
the manufacturer here, but dry, sound lots are hard to find. 
Purther, all the low-grade stock now obtainable is very moist 
and is not in condition to be shipped. 

“Gores and skins hold steady, with a good demand, on a 
basis of $1.60 to $1.70 in bags. 

““Chopped apples of good quality are very scarce, as prac- 
tically all the fresh apples are being made into evaporated 
stock. There are a few cars obtainable of early made chops 
on a basis of 2%4c to 3c f. o. b. 

‘Records are being broken this year, here, on the volume 
of business being done. The demand has been greater than 
ever known before in the history of the business. Europe has 
been a heavy buyer this season, and continues to come, along 
with new purchases. ’’ 

Fruit Notes. 

W. J. Connors has a large force at work on his new evapo- 
rating plant at Ransomville, N. Y. The new factory will 
replace the one consumed by fire about the middle of 
October. : ag 

The annual report of ‘‘American Agriculturist’’ on the 
apple crop of the United States shows a yield considerably 
larger than the average of recent years. The total is placed 
at 30,000,000 barrels, or one-fifth larger than the crop of 
either 1910 or 1909. The total for 1911 is by no means a 
bumper crop, although a bumper crop is seldom realized. The 
following is quoted from the American Agriculturist’s re- 
port: ‘‘With some notable exceptions, the central West and 
Southwest showed fair recovery from the famine conditions 
of a year ago. Indiana, Illinois and Missouri have a good 
many more apples this year than in the practical failure of 
1910, but Kansas and Arkansas show deficiences. Iowa, not 
yet an important commercial orchard state, is making a good 
showing this year; and so with Nebraska and, in a smaller 
way, the northwestern states, where only the more hardy 
sorts are grown, such as Minnesota and the Dakotas. The 
leader in production this season is New York. There is 
nothing hew in this, the Empire state always being reckoned 
on for a very important portion of the supply going into 
winter storage. Roughly speaking, New York has 50 per cent 
more apples than last year’s rather indifferent crop; while 
substantially below a bumper yield, the supply is generous. 
Furthermore, the quality averages good. Some of our cor- 
respondents report considerable damage through insect pests, 
in spite of thorough sprayings, yet, as a whole, the New York 
apples are large in size, clean and attractive. Some of our 
reporters insist the crop is the best in quality in years. 
Heavy winds in September caused some losses through blow- 
ing many apples from the trees. Michigan also has a good 
many splendid apples, taking the state as a whole. Our 
correspondents, as in former years, are obliged to report 
more or less indifferent care of orchards. This shows up in 
the final analysis in the way of damage through scale and 
fungous pests. Yet important apple counties of Michigan 
are turning off a liberal aggregate of sound, marketable fruit, 
a fact anxious buyers have not been slow to recognize. While 
not a commercial apple state in the same sense that are New 
York and Michigan, this season in Pennsylvania is finally 

ing up well, with much excellent fruit, and perhaps a 
good 50 per cent increase in bulk over any of the last two or 
three years. Ohio has a good many good apples for winter 
markets, although as formerly an important portion of the 
érop is autumn fruit and much of this sold at disappointing 

ees. Maine has the best crop in a number of years, fruit 

, Well-colored, reasonably free from blemish and sought 

yers. Orcharding in Massachusetts and Connecticut has 
wn encouraging progress and interest continues keen. 
Vermont had a much smaller crop than last year.’ 





Principles and Practices of Cider Making. 

FROM AN ADDRESS BY T. P. BARKET, DIRECTOR OF THE 
NATIONAL FRUIT AND CIDER INSTITUTE OF ENGLAND. 
It is not an easy matter to determine when dealing 

with a heap of fruit exactly at what time it is in the best 
condition to bring to the mill. There is, unavoidably, 
considerable variation in the degree of ripeness of 
the individual apples in the heap, so that the state 
of the heap, as a whole, must be taken as a criterion. 
There is no satisfactory test known at present which 
will enable the maker to determine easily whether the 
fruit is at its optimum point of ripeness or not. The 
usual plan is to examine a number of apples in the 
heap by lightly pressing them between the thumb and 
forefinger. The cider-maker knows by experience, 
by the “feel” of the flesh under the thumb, whether 
the fruit is in good condition for cider-making or not; 
but the result certainly depends on the individual ex- 
perience of the maker. 

The types of mill which have been used for grind- 
ing the fruit have varied very much from time to time. 
The primitive form of mill consisted of a circular 
stone trough, in which the apples were placed, and in 
this trough two large stone rollers were made to re- 
volve, usually by means of horsepower. The method 
of milling with such a machine is a very tedious and 
costly one, but occasionally they may still be found 
in use. They have given place in commercial work 
to a speedier type of mill, since obviously they were of 
little value for such purposes. At the same time 
there were, undoubtedly, many good points in connec- 
tion with the old stone roller mills. The fruit was 
broken up, all the particles of the flesh and the peel 
were thoroughly crushed, and the juice obtained after 
crushing with a mill of that type probably possessed 
more of the fruity character of the apple than that 
yielded by any of the more modern types of mill. In 
the modern types of “crusher” mill the apples are first 
roughly broken into coarse pieces by revolving iron 
arms, which force them through a grating, and these 
are made to pass between two revolving stone rollers, 
which are generally grooved. In that manner the 
fruit is broken up into a comparatively fine pulp. There 
is a certain amount of crushing action in this type of 
mill, but not to the same extent as with the old stone 
roller mill. 

The most modern form, which is being largely used 
now, does its work without any crushing. It consists 
of a steel drum made to revolve at a speed of about 
2,000 r.p.m., on the surface of which are arranged a 
number of toothed knives, which project about one- 
sixteenth of an inch above the surface. The fruit is 
put into a hopper and brought into contact with the 
revolving drum, which rapidly grates it into an ex- 
tremely fine pulp, which comes from the mill in a 
state resembling apple sauce. The “grater” type of 
mill is most useful for commercial purposes, and it 
does its work with extreme rapidity, while owing to 
the very fine condition of the fruit pulp the yield of 
juice is extraordinarily high. From a modern mill 
of the “crusher” type little more than 70 per cent of 
the weight of the fruit, as juice, can be expected, but 
with the “grater” type of mill it is by no means un- 
common to exceed 80 per cent of the original weight 
of the fruit. It has on occasions even approached 90 
per cent. The difference between the “grater” and 
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“crusher” types, from the commercial point of view, 
is thus very considerable. At the same time it is almost 
certainly the case that the quality of the juice, as far 
as the body and fulness of the flavor are concerned, 
is not so good from the “grater” as from the 
“crusher”’ type. 

The apple pulp, or “pomace,” as it is generally 
termed, after passing from the mill is built up into a 
series of layers about four inches in depth, each en- 
closed in a strong net-like cloth, made of cotton or 
other fiber and separated from one another by suit- 
ably constructed wooden racks on the bed of the press 
to form the “cheese.” The latter is then subjected 
to steady pressure until the edges of the racks prac- 
tically meet. With a suitable machine of moderate 
size it is possible to mill one-half a ton of fruit, build 
up the “cheese” and express the juice within the space 
of one-half hour. With an efficient press the yield of 
juice should average about 80 per cent of the original 
weight of the fruit. 

The “pomace,” after pressing, contains from 60 to 
70 per cent of juice which it is not possible to express 
conveniently by any process now in use. Sometimes 
the pressed “cheese” is broken up and repressed, but 
that procedure, as a rule, gives barely sufficient juice 
to make it profitable. There has been considerable 
controversy as to whether it is advisable to allow the 
pomace, after being milled, to stand and macerate for 
a time before pressing. Some makers are firm be- 
lievers in the value of the process, and others are 
equally convinced that the best results are to be ob- 
tained by pressing the pomace immediately. 


TABLE V. 
Pomace Pomace 
pressed macerated 

Apple—Cherry Norman. immediately. 24 hours. 
Weight WE WINGO. 65 oo 6s 6 ks oo sitse 1275 Ibs. 1300 Ibs. 
Weight of juice after first pressing.. 857 Ibs. 970 lbs. 
Weight of juice after second press- 

1) ee 94 Ibs. 91 Ibs. 
Specific gravity of juice........... 1.055 1.056 
Percentage tomposition of juice: 

ET GOR a dative edacccccedess 0.14 0.14 

rrr rere 0.352 0.316 


Table V. gives the results obtained in one of a 
series of trials, and it shows approximately the ef- 
fects of maceration. There was a considerable in- 
crease in the total quantity of juice expressed during 
the first pressing. The results for the second pressing 
are approximately equal, but these are determined by 
the kind of pressing first given. The specific gravity 
of the juice varies comparatively little, and there is 
no variation in the percentage of malic acid. On the 
other hand, the tannin shows a slight reduction in the 
juice from the macerated pomace. There are, how- 
ever, other changes which are important, but not 
shown in the table. They have mainly to do with the 
mucilaginous bodies in the juice and are important in 
the latter stages of manufacture, since they have a 
considerable bearing upon the ease with which the 
juice will naturally clear itself. Juice from pomace 
which has been allowed to stand for twenty-four hours 
before pressing will generally fine down naturally and 
more easily than juice from pomace pressed imme- 
diately after milling. 

Passing on to the question of the fermentation of 
‘ the juice, it is the practice of many makers to “keeve” 
the juice before it is placed in the fermenting cask. 
The process of “keeving” consists in exposing the 
_juice in a large open vat for several days, so as to 
give the solid matter suspended in the juice a chance 
of rising and forming a “head.” This can then be 

skimmed off from time to time, so that when the 





juice is eventually racked into the fermentin k 
it is comparatively free from solid matter. There ‘ 
considerable value in the method when the juice 7 “ 
tains large quantities of suspended material. But with 
the modern types of cloths and mills there js pate 
very little present in the juice, and keeving ma “él 
omitted without any serious disadvantage. 

The fermentation is generally allowed to develo 
naturally. A spontaneous fermentation sets up within 
the juice a few days after pressing, the time of its 
first appearance depending very largely on the tem. 
perature. Normally, the juice is in full fermentation 
within a fortnight or three weeks after the date of 
pressing. Many experiments have been made on the 
use of selected yeast, so as to get a more regular type 
of fermentation, but the results from these are, on 
the whole, rather disappointing. There is consider. 
able irregularity in the results, which is not surpris- 
ing, considering how the quality of the different juices 
varies, owing to the miscellaneous character of the 
raw material which is used. It is quite possible if a 
more or less standard quality of juice could always 
be used, that it would be found that fermentation by 
the aid of pure cultures would give more satisfactory 
results than natural fermentation, but taking condi- 
tions as they stand at present it cannot be said that 
fermentation by means of selected yeast has regularly 
given appreciably better results than natural fermenta- 
tion. There is, however, room for a great deal more 
work on the point, and experiments are still in 
progress. The matter cannot be considered as finally 
settled by any means. 

The yeasts which are naturally present in the juice 
vary very much in character. There are usually from 
one-half to one dozen different kinds present. Some 
are not numerous, and are very soon crowded out by 
the more strongly growing forms. There seems to bea 
series of well-marked phases in the domination of 
certain types. During the earlier stages yeasts of 
the apiculatus type appear to be numerous; later 
casts of the ellipsoideus class form the majority; and 
finally, when the cider has finished active fermentation 
and has had time to mature somewhat, a number of 
minute torula-like yeasts, which have not been fully 
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ably have a considerable bearing on the elaboration of 
the flavor, which develops in the course of the ripen- 
ing of the cider. : 

With regard to the course of the fermentation and 
its degree of rapidity, the accompanying chart illus- 
trates the variations obtained with juices from differ- 
ent kinds of apples. 

The two varieties shown, Sweet Alford and Morgan 
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invariably present. Consequently, when the normal 


Sweet, very nearly agree as far as chemical composi- 
tion in respect of sugar, malic acid and tannin is con- 
cerned, but it will be noticed that there is, neverthe- 
less, 2 considerable difference in the character of the 
cruve of fermentation. The Morgan Sweet juice 
ferments very rapidly, while that of the Sweet Alford 
moves at an extremely slow rate, and if the chart 
were continued to a later stage it would be found 
that fermentation in the latter case came practically 
to a standstill above 1.030. 

These are, however, only results for two particular 
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juices. The juice from the same kind of apples taken 
from different soils or in different seasons will vary 
to a certain extent, but the contrast of character 
between rapid and slow fermentation holds good fairly 
well for individual varieties. Certain varieties norm- 
ally ferment rapidly and others slowly. 

Fermentation is allowed to proceed in the ferment- 
ing casks until the specific gravity has approximately 
reached the point at which the cider-maker desires to 
maintain it. There is a much greater demand in the 
market for sweet ciders than for dry ciders, and 
consequently the aim of most makers is to retain a 
fair proportion of sugar. In order to accomplish this 
it is necessary to check the fermentation by some 
mere or less artificial means. A number of methods 
have been tried, and the most successful and least 
objectionable is filtration. Finings are used occasion- 
ally, but the results are not usually so satisfactory as 
the filtration. There are certain very interesting 
cases which occur unfortunately comparatively rarely 
when the juice will naturally clear itself at a compara- 
tively early stage of the fermentation. This result is 
brought about by the clotting of the pectic constitu- 
ents present in the juice, whereby the organisms be- 
come entangled in the clot; and as the clot condenses 
and separates itself from the liquor in the ferment- 
ing cask brilliantly clear cider can be racked off into 
another cask. Comparatively little fermentation sets 
in afterwards in such cases. Cider which “drops 
bright” or fines itself naturally in that manner, un- 
doubtedly is of superior quality, as a rule, to cider 
in which fermentation is checked by other means. 

If dry cider is required, fermentation is allowed to 
proceed until the specific gravity reaches a suitable 
low point, when, by means of racking or filtration, it 
is fined, 

After fermentation has been more or less completely 


thecked the cider is transferred to storage casks and 


allowed to mature. It is at this period that particular 
tate is required. In the fresh juice acetic bacteria are 
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alcoholic fermentation has subsided, if air gains access 
to the cider, acetification will very rapidly take place 
owing to the low alcoholic strength of the cider. 
Acetification is one of the greatest troubles with which 
the cider-maker has to contend. In warm weather 
acetification occurs, to some extent, in cider in cask 
unless special care is taken. 

The period which must elapse after fermentation is 
checked before the cider is in a fit state for consump- 
tion varies very much according to the type, but the 
average cider is generally fit for consumption within 
a month after the cessation of fermentation. As a 
general rule, cider is probably at its best during the 
first year after making. There are a few types which 
improve in bottle for a number of seasons, but these 
appear to be exceptional cases rather than the rule. 

Reference has been made to acetification as one of 
the most troublesome disorders to which cider is liable. 
Ropiness is another disorder of common occurrence, 
but the most characteristic of cider disorders is that 
known as “sickness.” It generally attacks cider of 
the best quality—those which contain a considerable 
amount of sugar and which possess a full, rich, fruity 
flavor. The following chart illustrates the course of 
fermentation in a typical instance before and after 
sickness sets in, the cider being kept throughout at a 
temperature of 28 degrees C. 

The Horner juice is normally one with a slow rate 
of fermentation and is capable of giving cider of the 
best type if suitably blended. There is a gradual drop 
in the gravity until, at a point just below 1.040, the 
primary alcoholic fermentation has practically come to 
a standstill. Suddenly, after a day’s pause, at 1.037, 
the rate begins to increase, and continues at a much 
more rapid rate than the original, until finally prac- 
tically the whole of the sugar is destroyed in a very 
short space of time. If sickness had not set in the 
gravity would have been maintained indefinitely above 
1.030. 

Normally, in the cellar, there is no indication of 
sickness showing itself until the warm weather sets 
in, but during May and June it is extremely liable to 
make its appearance in ciders of a sweet type. At 
present there is no satisfactory method of preventing 
the disorder in cask. There appear, however, to be, 
two or three promising lines of attacking the problem. 
For instance, by blending juices of this type with juices 
fermenting normally more rapidly, so as to increase 
the rate of fermentation of the mixture, normal alco- 
holic fermentation proceeds more rapidly and leads to 
a greater attenuation and the cider is less liable to 
sickness on that account. Another means is by utiliz- 
ing a comparatively large proportion of apples of the 
sharp class in the blend. The bacillus responsible for 
cider sickness is one which will not flourish in the pres- 
ence of a considerable amount of malic acid, so that, 
as far as flavor will allow, an increase of acidity is de- 
sirable. The third method is, when dealing with such 
ciders as are liable to sickness for bottling purposes, 
to bottle at a very much earlier date than usual. Cider 
is usually considered best for bottling during the 
month of April. Ciders liable to sickness can, how- 
ever, be bottled successfully as early as late January 
or early February ; and in the most recent experiments 
it has been found that such early bottled ciders have 
not turned sick; whilst the same cider bottled in 
March, April and May has turned sick regularly when 
kept under ordinary conditions. There is promise 


thus, after further experiment, of being able to deal 
with this troublesome disorder. 
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THE BLUEBERRY CANNING INDU 
UNDER WHICH THE BERRIES GRoQ ONS 

“The blueberry canning industry is one of the m 
important and the largest departments of the caine 
business,” says the New England Grocer, “and it 5 
centered principally in Maine and New Brunswick 
Of late years New Brunswick has forged to the front 
as the greatest producer of canned blueberries, and oyr 
friends, A. & R. Loggie, of Loggieville, N. B, are 
undoubtedly the leading packers of blueberries in the 
east. 

“Blueberries are not cultivated. They grow ep. 
tirely wild, and all efforts to successfully cultivate 
them have failed. They do not seem to ripen under 
cultivation or to appreciate anything in the shape of 
cultivation. 

“They grow most profusely in what are known as 
blueberry barrens, so-called, probably, because these 
tracts are more or less arid or rather poor soil. They 
are usually of a character known as poor pastures 
and there the blueberries of the upland type, those 
that are the bluest, that have the brilliant blue bloom 
grow most prolifically and of the best size and flavor. 
There is another locality peculiarly adapted to blue- 
berries, namely, the swamp. Around the edges of 
many of the peat bogs in Maine and New Brunswick 
are great stretches of blueberry bushes. These are 
divided into two classes, blueberries with the blue 
bloom on the ripe fruit, and a darker berry, almost 
black, but this must not be confused with the huckle- 
berry, or with the high bush blueberry. The high bush 
blueberry is not so plentiful as the lowbush, and it 
is not so prolific, and it figures very little in the sup- 
plies that go to the canning factories. 

“On the regular blueberry barrens the bushes are 
low, not more than a foot or two feet high, and: here 
the blueberries grow in clusters, so that in many 
years they are simply stripped from the bushes and 
picking is very rapid work. Another locality peculiar 
to blueberries is a clearing, that is, woodland which 
has been partially cut over, enough to let in the sun. 
Here, in the partial shade, some of the finest quality. 
blueberries grow. 

“When a tract of land is cleared in Maine or New 
Brunswick the slash, that is, the branches and the;tops 
that are too small to be worked into lumber, are left 
on the ground until the following summer, when they 
are dry enough to be burned. The whole area is then 
burned over and there is nothing left but blackened 
embers and blackened stumps. The next spring the 
blueberry bushes will appear, apparently from no- 
where. There might not have been a blueberry bush 
in any part of that tract of woodland, but as soon as 
it is burned the blueberries appear, also, a beautiful 
plant with a bright crimson blossom, known as the fire- 
weed, so-called, not because of the color of its blossom, 
but because it appears so quickly after an area has 
been burned over. Under these conditions blueberries 
for several years will grow in great profusion. 

“In gathering the blueberries the object of the 
pickers is to gather the greatest quantity in the least 
possible time, and they pay very little attention to 
clean picking, that is, a basket or a pail of blueberries 
just picked will contain some leaves and bits of dead 
twigs, and harmless and cleanly things of that nature. 
The blueberries, on being delivered to the cannerits, 
are carefully winnowed and all of the extraneous 
matter is blown out. The process of canning is 
merely that of placing in the cans, cooking and 
ing, labeling and packing in cases for shipment. 
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“Many parts of the south, especially in the moun- > 
tains of Tennessee and in the mountains of North 
Carolina, are coming to the front as producers of 
blueberries. In some sections of New Jersey and 
New York State effort has been made to bring the 
blueberry under cultivation, but, as we have said, it 
does not respond to the conditions under which culti- 
yation is carried on, flourishing best in more or less 
barren regions, under conditions that would prove 
fatal to most small fruits and under unusual condi- 
tions, such as a clearing or as a burned area where a 
forest has been cleared. 

“Thousands and thousands of bushels of blueberries 
are gathered in Maine and New Brunswick. The 
blueberry season is a veritable golden harvest for the 
women and children of the sections where they grow. 
They troop to the clearings and the barrens and 
swamps, whole families and communities going to- 
gether, and for weeks, as long as the blueberry season 
lasts, they work like beavers to make money to help 
in the support of the family, to procure needed cloth- 
ing, to pay school expenses, to purchase coveted 
luxuries, and especially is this true among the women 
and girls, who are particularly anxious to take a full 
advantage of the blueberry season in order to procure 
money for little trifles best known to themselves. As 
we have said, whole families and communities, neigh- 
bothoods, will go to the blueberry barrens. They live 
in tents, almost every family having a tent, or a shelter 
of some kind, and often a neighborhood or community 
will unite, several families together, and purchase a 
large tent, making it a common shelter during the 
continuation of the blueberry season. The pickers 
are paid so much a quart, and they make very good 
wages, probably fully equal to the wages earned by 
the huskers of corn at the corn canning factories. 


“Canned blueberries stand pre-eminent among what 
is known among preservers as “pie timber.”’ They are 
packed not so much to be used as a preserve or as 
satice as they are to be used for making pies and for 
similar purposes, hence they are packed in large cans 
much in the same manner as apples are packed. 

“The conditions of the season and weather most 
conducive to the success of the blueberry crop are 
plenty of sunshine and plenty of rain. That is a 
normal season. It is important, however, that there 
shall be a fair amount of moisture at the time the 
berries are setting, that is, after the petals fall, and 
that there shall be plenty of sunshine with occasional 
showers while the berry is ripening. But fortunately 
the blueberry sections of Maine and New Brunswick 
are in parts of the country that have never been seri- 
ously affected by dry seasons, as have most every 
other section of the country, probably because of 
the more northern latitude of these places and be- 
a these areas are still covered very largely with 
orests,” 


A CREED. 


Let us get rid of our false estimates, set up all the 
higher ideals—a quiet home, vines of our planting, a 
few books full of inspiration of a genius, a few 
friends worthy of being loved and able to love us in 
return, a hundred innocent pleasures that bring no 
pain nor remorse, a devotion to the right that will ° 
héver swerve, a simple religion empty of all bigotry, 
of trust and hope and love—and to such a philoso- 


phy this world will give up all the empty joy it has.— 
Unidentified. ne eee ee 
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FOR 


Packers’ Cans 


POPE 
“Clean & Bright” 
PLATES 


Pope Tin Plate Co. 


GENERAL OFFICES: EASTERN OFFICE: 
PITTSBURGH, PA. 50 Church St., NEW YORK CITY 
CHICAGO OFFICE, 140 8. Dearborn St. 


















































RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


| 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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IMPORTANCE OF PROPER DESCRIPTION OF MERCHAN- 
DISE OFFERED FOR EXPORTATION. 


Exporters, manufacturers preparing material for 
exportation, and transportation companies carrying 
merchandise of this character will be interested in a 
circular just issued by the Bureau of Statistics, De- 
partment of Commerce and Labor. It calls the atten- 
tion of persons forwarding merchandise from the in- 
terior for exportation at the seaboard or border ports 
to the importance of accompanying the same with a 
proper and detailed description. The official “Export 
manifest” supplied to the collector of customs by, the 
export agent or other person at the port at which the 
merchandise leaves the country is necessarily the sole 
reliance of the collector of customs for the descrip- 
tion which he forwards to the Bureau of Statistics, 
and upon which that Bureau must base the informa- 
tion which it gives to the public regarding the char- 
acter of merchandise exported.- Thousands of copies 
of this circular are being distributed to exporters, 
a large proportion of them being forwarded by the 
transportation companies and export agents. It is 
the desire of the Bureau of Statistics that all persons 
engaged in or contemplating entering the.export trade 
should carefully study and comply with the law and 
regulations governing the description of exports. The 
importance of a thorough understanding of this sub- 
ject is illustrated by the following extracts from the 
laws and regulations quoted by the circular letter in 
question : 

‘*BEFORE A CLEARANCE SHALL BE GRANTED for 
any vessel bound for.a foreign place (or noncontiguous ter- 
ritory of the United States), the collector of customs shall 
REQUIRE the owners, shippers, or consignors of the cargo 
to deliver to him manifests of the cargo or the parts thereof 
shipped by them, respectively, which manifests shall specify 
the kinds and quantities of articles shipped by them, re- 
spectively, the value of the total quantity of each kind 
* * * and the foreign country in which such cargo is 
truly intended to be landed. The manifests shall be verified 
by the oath of the person by whom they are respectively 
made and subscribed.’’ (Revised Statutes, 337, and Act of 
April 29, 1902; Customs Regulations 1908, Art. 1606). 


‘*The merchandise must be described in specific and not 
in general terms. Such designations as ‘fruit,’ ‘provisions,’ 
‘groceries,’ ‘meats,’ ‘canned goods,’ ‘hardware,’ ‘machinery,’ 
etc., or any other general.term must not be used. * * * 
The quantities in all cases where practicable * * * 
be, specified.’’ (Customs Regulations 1908, Art. 1606.) 


“‘Agents of steamships, transportation companies, and 
others at points of shipment on the seaboard to whom is 
consigned merchandise on through bills of lading, or other- 
wise from interior ports for export, should require the owner 
or shipper at the interior or initial point of shipment to 
accompany the merchandise with a list thereof or transmit 
by mail such list to the consignee or agent who is to clear 
the merchandise at the seaboard port for his information in 
preparing a proper manifest for the clearance of the goods. 
This list will show the KINDS, QUANTITIES, VALUES, 
AND COUNTRY OF ULTIMATE DESTINATION of the 
articles.’’ (Customs Regulations 1908, Art. 1607.) 


Persons desiring a copy or copies of the circular 
above described may obtain the same free of charge 
by application to the Bureau of Statistics, Department 
of Commerce and Labor. 


must 


NEW STORY BY AUTHOR OF “THE BROAD HIGHWAY.” 


There is a charming new short story, “The Journey’s 
End,” by Jeffery Farnol, in the November Century. 
The following extracts from a sketch of Jeffery 
Farnol’s life and career, by Herbert E. Jenkins, are 
reprinted by courtesy of the Book News Monthly: 

“T picked up ‘The Broad Highway,’ and perceiving 
that it was over 500 pages I groaned over the long- 
windedness of Mr. Jeffery Farnol, and put it down 


again,” wrote an English critic; “then because ] must 
say something about the book, I picked it up and 


opened it again. My eyes caught a conversation with 
a tinker. I was reminded of Borrows and said | 
might as well skip over a few pages. Result: I did not 
skip a line or a word; the story took me three eve- 
nings, and the evenings were not begrudged.” 


SHRIMP FISHERY IN GULF OF MEXICO. 


FROM CONSUL WILLIAM W. CANADA, VERA CRUZ, MEXICO 
Shrimps are found in abundance in the numerous 
shallow lagoons all along the Gulf coast. The industry 
has not been exploited on a large scale or ina gs 
matic manner. No attempt has been made to improve 
the quality or to increase the supply and develop the 
industry. All efforts seem to have been directed 
with the sole object of supplying the local demands, 

There ought to be a good and paying market for 
fresh shrimp throughout this country, for the people 
here are very fond of them and prepare dishes, by 
aid of other things, which are really very grateful to 
the palate. Care and consistent efforts would largely 
increase the supply, which is not sufficient at present 
to warrant one in engaging in the exportation of the 
food. Fresh shrimp, in small quantities, are always to 
be had, but the greater part of the.catch is slightly 
cooked and then dried. In. this staté the shrimp are 
generally marketed and command good prices wher- 
ever put onsale. m 

Shrimps are caught with nets and the habitat of 
these crustaceans is cotorminous with that of fish- 
oysters and turtles. The operation is a simple one, 
as in the shallow waters the nets are easily 
and the expenses connected with the fishery are ex- 
tremely low. 

The manner of preparing the dried shrimp for the 
market is exceedingly crude, and thus the quality of 
the product is much impaired by careless handling. 
Improved methods would also raise the standard of 
quality and create a very large demand for them, not 
only in this country but also in foreign parts. 

At certain seasons of the year, but at irregular in- 
tervals, the shrimps swarm up the rivers and are then 
caught in great numbers by the farmers, who prepare 
them for the market. However, their arrival is some- 
what problematical, and too much dependence must 
not be placed upon what may have occurred in other 
years. Shrimps are also used as fish bait, both dry 
and live ones being used, as the fish bite greedily at 
either. ; 

The shrimps from the Gulf coast are of good size, 
generally fully 3 inches in length and frequently ex- 
ceeding this measurement. They are much larger 
than those caught on the British coast and the north 
Atlantic coast of the United States. They are m 
fine condition the year round, and may be caught in 
the lagoons any season of the year without fear of 
interruption by northers, at least not for more than 
a day or so during any time of the year. 

No attempt has been made to supply regularly the 
domestic market, much less to build up an export 
trade. There seems to be no difficulty in extending 
the former and building up a fine foreign trade. 

The fishing rights regarding shrimps are in the 
hands of the federal government; they may be ob- 
tained at small outlay. Were attempts made to de- 
velop the fish and oyster business the same concession 
would cover the three lines and reduce expenses con 
siderably in the aggregate. 
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Know How To Pack 








Your 


fa] REVISED edition of “A Com- 
WWadl plete Course in Canning,” con- 

-\i ceded to be the most complete, 

DN 
Crepes} practical and up-to-date can 
ners’ text book in existence, has 
been issued by the publisher. The 
readers of this book will find that the 
formule given are practical and ready 
for use. The publishers state that 
“They have already been tried and used 
repeatedly by men who have made a 
success of the business, and there is but 
one reservation that goes with them: 
Considerable common :sense must be 
added to all formule.” The work 
treats of “Factory Requirements,” 
“Supplies,” “Processing,” “Contracts,” 
the processes for all vegetables and 


fruits, as well as meats, fish, soups, preserves, candied fruits, 
jams, fruit butters, jellies, pie fillings, catsups and pickles. 

“A Complete Course in Canning” is recognized as the most 
modern and best guide in all matters pertaining to the manufac- 
ture of canned goods, jellies, preserves and condimental foods. 
In addition to the above, it contains general instructions for can- 
ners and articles on “Saving Seed Corn,” “The Theory of Cost,” 
“The Making of Brines,” “The Importance of Proper Processing,” 
“The Canning of Peas,” “A Clean Tomato Cannery,” “Scalding 
and Cleaning Tomatoes” 


and “Tomato Catsup Under the 


A copy of this book should be in the office of every canner 
in the United States and Canada. It will answer—and answer 
accurately—any question that may arise relative te proper meth- 

It is a complete reference library as re 
It covers every phase of canning, tells hew te 
can all vegetables, fruits, fish, preserves, jellies, etc. 


Bound in cloth, sent postage prepaid to any place in the United States (cash with 5 00 
WES, GOW orninss-be unas cakweeahiee nated 


The Canner Publishing Co., ” “omt* “"~ 
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GOOD BOOKS 


FOR A 


CANNER’S LIBRARY 











Peas and Pea Culture. By Glenn C. Sevey, B. S., 
editor New England Homestead. Illustrated. 5x7 
inches, 120 pages. Cloth. Net 50 cts. 

Canning and Preserving, with Bacteriological Tech- 
nique. By E. W. Duckwall, M. S. 500 pages. $5.00. 
Postage, 29 cts. 

Silos, Ensilage and Silage. By Manly Miles, M. D., 
F. R. M. S. Illustrated. 100 pages, 5x7 inches. Cloth. 
50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 inches. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted by 
A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards of 
500 pages, 5x7 Inches. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. M. 
Bailey, Jr. Illustrated. 90 pages, 5x7 Inches. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 5x7 inches. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 Inches. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illustrated. 
5x7 Inches. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 inches. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed. Illustrated. 150 pages, 5x7 Inches. Cloth. 
50 cts. 


Order through THE CANNER, 222 N. Wabash Ave., 
Chicago. CASH WITH ORDER. 



































you want to sell your factory 
If you want to buy a factory 

you want a partner 

you want a situation as processor 

you want a good processor 

you want to rent your factory 

you want to buy seed 

you have seed to sell 

you want to sell used machinery 

you want to buy used machinery 

you want at any time to reach canners, 
preservers, picklers, salesmen, brokers, traders 








Put a Want Ad in “‘The Canner’”’ 


























LOST SOIL FERTILITY. 


When we consider the vast waste of fertility we are 
led to have anxiety for the future of the human race on 
the earth. A large portion of the fertility which should 
go back to the land is thrown into the ocean, the lakes 
and rivers, through the sewers of great cities. This 
great waste does not occur in old countries like China 
or India, where every particle of soil fertility is pre- 
served. There is a large waste of fertility of barnyard 
manure by leaching and heating. Further than this the 
soil is gradually washing away and being thrown into 
the lakes and oceans by the streams so that when we 
do our best to preserve soil fertility the fertility is es- 
caping rapidly. The soil fertility washed from our 
farms by rain is vast. The loss through the Mississippi 
river is appalling, but this loss we do not know how 
to prevent, though tile ditching prevents loss in a meas. 
ure and also prevents loss by floods.—Green’s Fruit 
Grower. 


WALL STREET. 


Wall street three-quarters of a century ago was 
the street of the merchants. It still is. The gamblers 
and the jugglers come and make their stir, and go; 
in a week they are forgotten. No place on earth ap- 
pears to be more shifting or more transitory ; no place 
is really more permanent. In half a dozen silent count? 
ing rooms sit the same old merchant firms and insti 
tutions that have held the power since the beginning, 
The Jews, spick and span and polished, in their ornaj 
offices; the Yankees, direct, matter-of-fact, rather 
careless in their dress, in the same dark old frescoed 
rooms where they started forty years ago and more. 
These are the men who year by year, through a sure, 
continuous growth, have come to control in a larger 
and larger measure the corporate capital of the nation. 
—McClure’s. ' : 


EARLY CHRISTMAS SHOPPING. 


It is all very well to talk about early Christmas 
shopping, but nine out of ten of us have not the early 
Christmas shopping wherewithal. What with shoes 
for Johnnie, and a coat for Susan, and gentle re- 
minders from the coalman and other trusting ones, 
most of us come bump up against the week before 
Christmas before we can spare a cent for Christ- 
mas doings. Then the question is, What? The stores 
are jammed, there are heaps of foolish notions to 
catch the belated shopper. 

And yet how easy it is to get just the right thing 
at a moderate cost, namely, a year’s subscription to 
The Youth’s Companion! 

It costs $1.75, and how can you invest $1.75 to better ~ 
advantage if you wish to make a gift that will benefit 
as well as gratify the friend or family to whom you 
send it? And if you can subscribe early, you get 
just so much more for the money—all the issues for 
the remaining weeks of 1911 free. 

Then, too, your present will be as fresh and pleasing 
a year from now as on Christmas morning, and of 
how many presents can that be said? ; 

The one to whom you give the subscription will re- 
ceive free The Companion’s Calendar for 1912, litho- 


- graphed in ten colors and gold, and you, too, as giver 


of the subscription, will receive a copy of the Calendar. 
Only $1.75 now for the 52 weekly issues, but om 
January 1, 1912, the subscription price will be ad- 
vanced to $2.00. 
THE YOUTH’S COMPANION, 
144 Berkeley St., Boston, Mass. 














Canners’ Associations 


listed the associations in the canning aod allied industeles in the United tf 
Be Coa caked tions rw page Pac to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. 


“In Union There is Strength” 
National Cannere’ Hesociation. 


. FRANK E, GO. and Treas, 
Ww. EB. 54, Steet, 8. F. mae. he Sopra smaened GREET, ae? i 
Dues are as follows: Sr. an sins cpp Md ia TURE TR ook Goes ehinianh tos cold aielaionals a lin 
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ge Se oeenceae Gestern Cannere’ Hesociation, "=? * a a oo 
Iilinote Cannere’ Hsecciation. 


. W. MocCALL, President, . TREGO, Vice-President, GENE DICKINSON, Sec’y-Treas., 
‘ Gibson City. ‘Heopeston, Eureka. 








Canners’ Hesoctation. 


CRADDOCK, President, ac SAUNDERS, 3 TR., Vice-Presiden FESTUS RHODES, Sec’y and Treas., 
~* Humboldt, Tenn. ‘Penn, % Whiteville. 


Indiana Cannere’ Hesociation. 


OHAS. LATCHEM, President, WM. SMITH, Vice-President, CHAS. MARTZ, Seo’y and Treas., 
Wabash. Delphi. Arcadia. 











Obio Canners’ Hesociatton. 


, M. SHOOK, President, W. W. WILDER, Vice-President, J. O, WARVEL, Seo’y and Treas. 
95 Urbana, Clyde. Daytea, 


Tri-State Packers’ Hseociation. j 
F ~, ° ’ x. 
Ww. ROrescEEr, Erpcten, Sagres, E, —_— View Pree Seaford, Del. pom, © FOGG Se a 


Cannere’ League of California. 

Lt onan or wiits *7 ts. Loe.. San F, F. STETSON, Vice-President, Los Atodes., re ee haat yy Sen Franeises. 
New York State Canned Goods Packers’ Association. 

JAMES yr, oe. gE. & say ah he, ialenaenmas A. &B. TpTTIEED. Somes, A. B. =. 


Towa Canners’ Heecciation. 


BR. 0. WOODARD, President, M. W. JONES, Vice-Pres. 
Elgin. Vinton. 

















E, W. VIRDEM, Seo’'y and Treas. 
Gedar’ Rapids. 





Minnesota Canners’ Hesociation. 
CHAPMAN. 


Vice-President, . WwW. UTHITT, Secretary, 4. M. HATCH, Treasurer. 
Olivia, FW ee Stone, Faribault, 


Missouri Valley Canners’ Hesociation. 
W. FP. EZARRINGTON, Me. 


L, I. MOORE, See’y and Treas., @regoa. 


HEGEELE, President, A. A. 
leas @t, Bonifacius. 





BB. GILLETTE, President, Marionville. 





AMES, Presid ©. MADSEN, Treasurer, CHAS. VOIGT, Secretary. 
eed Markesaa. _ Manitewee. Sheboygan. 


Miebigan Camners’ Association. 


W. S. THOMAS, President, BR. ROACH, Vice-President, 
Grand Rapids, Mich, Hart, Mich, 








7, LUCIAN MCOMAW, President, 
Gleverdale, 


h Virginia Canners’ Association. 


CLARENCE SMILEY, Vice-Pres., 
Roaneke, Va., BR. F: D. Ne, 1. 


dtah Canners’ Association 


7. G. M. BARNES, President RICHARD STRINGHAM, Vice-President. 
Kaysville Bountiful, 





B. F, HARRINGTON, Sec’y and Treas. 
Ogden. 





Ca 
BB, Treas. v 
THOS. A. pyort, President, ome. Oe ~ Oa. H, A. DICKIE, Vice-Presideat, 


Cincinnati, O.. 





pray Cammed Goods and Dried Fruit Brohers’ Heaoeiation. 


Cc. 8. JONES, JAS. M. SEORDS, _ Puaaetary, C. GILBERT, Treasurer, 
Peoria, Ghicage, Ill, 


Indianapelis, Ind, 
National | Kraut it Packers’ Asecctation. 


GEORGE SLESSMAN, Presiden’ PR. J. Vice-Pres. W. W. WILDER, See’y-Treas. 
Clyde, Ohie. - “om ak Th - 


Clyde, Ohi, 
Baltimore Canned Goods & 
W. F. ASSAU 


| ALBERT 7. MYER, President. ¥. A. TORSOH, Vice-President. 


National Dickle Packers’ Hesociation. 











'. LEANDER LANGRALL, Treasures. 





WM. BALLINGER - 
eg, Penn PRARE A, JOeGy, tis. 











'PROMPTNESS 


Prompt attention to erders during packing 
season is as important as good cans.. We ‘have 
a record over a period of. several years of having. 
shipped every car of CANS ordered during Pack- 
ing Season the same day order was received. 
During the Packing Season we always keep | 
loaded on our tracks from thirty to fifty cars of 
Cans in order to make absolutely sure our 
customers receive their cans promptly. 








We are prepared to furnish our customers with 
five gallon Tomato Pulp Cans, made of Heavy 
Tin Plate. 


We can furnish these plain outside, and Sani- 
tary Enamel inside. 


WHEELING CAN Company, 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 











